

















hada CONFECTIONERY EQUIPMENT... 


GREER MULTIMOLDER 


For Fast, Clean Starch Molding 

Equipped with perfected “synchro-flow” tray con. 
veyor and Gyrator cleaner, the MULTIMOLDER op. 
erates smoother at high production rates than any 
other similar machine. Electric push-button control, im. 
proved sanitation features and complete mechanical pro. 
tection from starch makes this the finest and safest 

ment available. Operates with automatic loader and stacker, 
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GREER DEPOSITOR 


For Precision Depositing 


Accurately deposits cream, gum and 
chocolate. Process-designed with moving 
hopper and conveyor belt, it avoids jarred 
centers and permits top quality precision. Has 
interchangeable heads, thermostatically con- 
trolled, sanitary hopper and gears sealed in oil. 





and PRE-BOTTOMER 
For Uniform Bottoms 


Large diameter roll assures 
flatter, more perfect bottoms, 

provides coating of any thick- 
ness. Has automatic detailer, large 
water-jacketed, thermostatically 
controlled tank and sanitary features. 


For Efficient Feeding of Centers 
Oscillating hopper and feed bars 
permit the automatic feeding 
of a great variety of centers. 
The full feed belt saves 
feeding time and _ in- 
creases production. 








GREER SANITARY COATER 

: For Hi-Gloss, Low-Cost Coating 
Featuring easy-operating, easy-cleaning and 
quick changeover, it is process-designed to 
be completely sanitary, being recognized 
as meeting the requirements of leading 
health authorities as well as the Depart- 
ment of Health of New York City. The 
most advanced equipment available. 








GREER “HI-GLOSS" COOLER 


For Lasting, Hi-Gloss Finish 
Offering positive zoned temperature control, steel belt con- 
veyors provide ideal, sanitary cooling conditions, easy 
cleaning and low operating and maintenance costs. 
Process-designed to work with chocolate coating 
equipment, it can be adapted to pre-cooling 
centers, conditioning coatings or other temper- 
ature-controlled processes. 





Write today for complete catalog, to: 


J. W. GREER COMPANY 





135 WINDSOR STREET, CAMBRIDGE 39, MASS. 



































for | 












































* ALVA FLAVORS ALVA FLAVORS + ALVA FLAVORS © ALVA FLAVORS 


S¥OAVW14 VAIYV * 


ALVA FLAVO 


HIGH SCORING! 


ALVA FLAVORS « 


S¥OAVWI1I4 VAITYV 


Alvatue HARD CANDY FLAVORS 


the popular line for consistent consumer acceptance 


The Flavor is Right 


ALVA FLAVORS « 


S¥OAVW14 VAIY 


Taste any ALVALUE flavor and we think you'll agree, that on flavor alone, ALVALUE 
flavors really outclass their price field, and “have the jump"’ on most more expensive 


o 
The strength is Right 


One ounce will really flavor 100 pounds of candy. 


ALVA FLAVORS 


o 
The price is Right 


$9.00 per gallon (Down to $8.25 in 24 gal. lots) 


SY¥OAV14 VAIY 


The Awwalue line of imitation hard candy flavors includes, Cherry—Grape—Pine- 
apple—Raspberry—Strawberry —Banana, 


Si city ee em ee: a a gg aah Ge den cb map cask age ith eine ballet netel nid eee Sats ail cin tam ep nga ti din i thi nian th a can elie 


VAI1Y 


Call or write for samples in candy form for convincing taste tests. 





Write for the big complete ALVA 
catalog and see ALVA Flavors’ com- 
plete line in every quality, strength 
and price class. 


ALVA FLAVORS « 


VAN AMERINGEN-HAEBLER, INC. 
521 WEST 57th STREET 
NEW YORK 19, N. ¥. 
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TO INCREASE YOUR SALES OF SUMMER SWEETS 





USE THESE POPULAR 
{. BLENDED FRUIT FLAVORS 
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Crack Up Too Fast? 





Not if they’re VOSS Belts! Years of specializa- 
tion in Candy Plant problems have taught us 
how to make Glazed Enrober Belting that will 
stand the gaff—Belting that won’t start to 
crack almost the minute you put it on the 
machine, but which resists cracking, even under 
heavy-duty use. 


Special Coating formulas—the manner in which 
they are applied—the type, weave, texture and 
weight of the Belt itself—all these elements are 


M HI-GLOSS No. 3 PLASTIC 


prescribed with care to give the long, satisfac- 
tory performance which put VOSS Belts way 
out in front with candy plant men. One told 
us recently: “This VOSS Belt is the best we’ve 
had for the purpose in my thirty-odd years in 
the business!” 


Here’s a brief list of outstanding Belts VOSS is 
producing for candy makers—Belts which will 
cure your interrupted-production and replace- 
ment-expense problems, too: 


A cooling tunnel Belt that’s different from any other—easy to splice, and can 
be run immediately—jiffy cleaning for better sanitation—and puts sales-aiding 
glossy, mirror-like bottoms on your chocolates! Fine for plaque work, too. 


 HI-LUSTER HEAVY-DUTY — Double Texture, Black or White 


A Belt that’s built to take it, and keep om taking it, under tough conditions. 
Exceptionally fine for heavy bar work. 


WHITE LIGHTWEIGHT OILCLOTH — Single Texture 


Just the right Belt for small pieces—widely used for miniatures. 


 DOUBLE-COAT LIGHTWEIGHT OILCLOTH 


Designed especia'ly to assure fine bottoms— ideal for plaque work. 





No matter what type of equip- 
ment you operate, VOSS can 
supply a long-life, true-per- 
formance Belt to give you re- 
lief from Belt troubles. Call 
VOSS today! 











VOSS Enrober Belting has been installed in 
plant after plant where other Belts were crack- 
ing in days, requiring replacement in weeks 
—and has stretched out replacement time to 
months! VOSS Belts save you money! 
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THE LAST WORD...IN FINE IMITATION FRUIT FLAVORS 


A NEW NAME FOR A NEW LINE, 
BACKED BY AN OLD NAME FOR QUALITY... 


re? PSE SH > See 


Your candy, especially your fondants and fillers, Why not place a trial order for Trubase now...on 
never had a finer ally for natural fruit flavor than a money-back-if-not-happy basis, of course. You'll 
you'll find in this brand new Trubase line. find Trubase gives you perfect working qualities, 
plus a new, natural characteristic in your finished 


With a major base in true fruit flavors fortified with ; ’ 
confection that will build solid repeat sales for you. 


expertly blended synthetics to insure lasting, natural 
taste and aroma, Trubase is another triumph in flavor Write, wire or phone our nearest headquarters 


chemistry by Kohnstamm’s famous laboratories. today. 


Raspberry * Strawberry * Pineapple 
Cherry * Apricot and many others 


ONE HUNDREDTH ANNIVERSARY 


FIRST PRODUCERS OF CERTIFIED COLORS 


ORRIGTAMRM ©¢ COMPAR Y Enc. 


ESTABLISHED 18851 


89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO 1 4735 DISTRICT BLVD., LOS ANGELES I 
ATLANTA + BALTIMORE » BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT » HOUSTON + INDIANAPOLIS + KANSAS 
CITY MO.+ MINNEAPOLIS » NEW ORLEANS » OMAHA = PHILADELPHIA + PITTSBURGH © ST. LOUIS » SAN FRANCISCO 
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We Welcome Your Visit 


at the 24th Annual Confec- 
tionery Industries Exposition 
in New York, Booth 91, June 
5-8, 1950. 





COCOA LIQUOR MILLS MD/320-332-400 


—Type MD/320 hourly output 100/200 Ib. 

—Type MD/332 hourly output 300/600 Ib. 

—Type MD/400 hourly output 400/800 Ib. 

—Smooth running. 

—High efficiency with economy of power consumption. 
—Incomparable fineness of grinding. 

—Long lasting grinding discs and rolls. 





Temporary NEW YORK Office; 6 West 77th Street, SChuyler 4-1305. iain 
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the 25,000.00 4uestion- 


mfectiones use“ PARAMOUNT for? 





ON THE AIR/ } 




















PARAMOUNT * 


Hundreds of confectioners have dis- 
& Saapesy OF covered you can’t beat Paramount for 
QWRKAEE FAMOUS FOODS bon bon or cocoa coatings. They all 


ONE OF AMERICA’S GREAT FOOD INSTITUTIONS agree, Paramount rea//y protects the 


i centers and keeps the product salable. 
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TLL all-star cast 


(See to las 


eng 
CONSULT US ABOUT YOUR PROBL 


National engineers are ready to give you ON.THE.SH 
technical consultation and engineering details to meet 
individual requirements. 
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ALL-NEW ALL-STEEL HEAVY-DUTY 
NATIONAL MOGUL MODEL M-100 


Precision built to the highest engineering 
standards. Operates at higher speeds, smoothly 
and with better quality moulding. Harmonic mo- 
tion travel control device insures trays against 
jolting starts or sudden stops . . . keeps molds 
perfectly intact and eliminates scrap. Entire 
M-100 Mogul is as fine a machine as fifty years 
of experienced engineering and TESTED AND 
PROVEN DEPENDABILITY can fpake it! 








ew NATIONAL cleanlkned * 5 


Easy and immediate accessi- ing column scrapers can be 
bility for cleaning. Precision. quickly and easily dis- 
built wire belt Shaker is assembled. Wire belt carrier 
adjustable during operation "Olls out easily and uncovers 
to the minutest graduation. chocolate tank. Large size 


: . tempering column gives 
Adjustable Blower nozzle is 441, capacity tempering 


designed for air to flow in at surface. Variable speed drive 
any angle and at any velocity controls flow of chocolate of 
desired. Pumps and temper- various viscositigy. 














Made in 
24,34,42,48 
belt widths. 
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First Showing 

New Equipment with EXCLUSIVE New Features 
“ VISIT OUR EXHIBIT AT 

BOOTH Nos. 29 - 30 - 31 - 32 - 33 


N.C.A. Confectionery Industries Exposition 


June 5th - Sth 
for a special 


MID-CENTURY PROGRESS DEMONSTRATION 


POWER OPERATED) 
of the Industry's 
Most Complete Line of Confectionery 


New NATIONAL HIGH SPEED 
HI-GLOSS CONTINUOUS 
HARD 


VACUUM CC 


600 to 2500 Ibs. hourly prod 
of the finest, clearest, driest 6 
glossiest quality hard candy. 
Wide range in speed drive of syr 
pump permits a wide range in p 
duction. Extra large coil coo 
area assures the use of a la 
steam pressure. This results in 
candy with a smoother tex 
New scientific design cuts 
usage to a fraction. 





“<<, to. oo 
ee ee SS 





























































FULL DETAILS AND QUOTATIONS 
Our engineering staff will be available to discuss with you your AWAIT YOUR INQUIRY 


particular requirements for most efficient and economical production. WRITE TODAY OR WIRE COLLECT 


NAO LMU Emenee TOL - 






15%_157 CROGRY STREFT NEW YORK 12. N. 








Flavor is the thing that makes your product stand 
out from others. And Exchange Oil of Orange © | RA ba! G 3 


has the flavor...that distinctive and preferred U.S.P. 


taste unique to oranges grown in the sunny, 


sheltered valleys of California. Distributed in the United States exclusively by 
) DODGE & OLCOTT, INC. 


. 180 Varick Street, New York 14, N. Y. 
Try Exchange Oil of Orange for yourself. art 
FRITZSCHE BROTHERS, INC. 


Give it all your tests for quality, uniformity and 76 Ninth Avenue, New York 11, N. Y. 


strength. You’ ike it... : it! Distributors for: 
& 7 Il like - and = ll buy CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 

Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 
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COCONUT OILS 


(76° and Hydrogenated) 


COTTONSEED OIL 


PEANUT OIL 


HARD FATS 


Makers of America's 


Largest-Selling Brands of Margarine and Mayonnaise 
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candy research 
report 


ecco CARBONATE, EXPERIMENTS with milk products, 
and testing of antioxidants in candy are discussed 
in “Progress in Candy Research Report No. 19” recently 
released by the National Confectioners’ Ass’n and the 
U. S. Dept. of Agriculture. John Henry is chairman of 
the NCA research committee. The project is under diree- 
tion of Dr. Lawrence F. Martin, head of the Agricultural 
Chemical Research Division, Southern Regional Research 
Laboratory; Miss Helen M. Robinson, SRRI chemist; and 
Fred J. Fahs, NCA candymaker. A condensation of the 


report follows: 


On the basis of results given in the previous report (see 
THE MANUFACTURING CONFECTIONER for April, p. 20— 
Ed.), a large candy manufacturing firm arranged with one © 
of the manufacturers of the food grade of U.S.P. calcium 
carbonate to have explosion tests made by the Factory 
Mutual Laboratories. These tests are still in progress, and ~ 
it must be emphasized that the final determination of the ~ 
exact proportion necessary for a safe casting mixture will © 
have to be determined by large scale explosion tests under — 
practical conditions. We have been furnished the results 
of preliminary measurements of the pressure developed in ~ 
two types of laboratory test bombs, which are very en- 
couraging. The pressure developed by the explosion of 
pure starch was 75 pounds per sq. in., which was reduced 
to about half that value by a little over 20 per cent calcium 
carbonate in the mixtures, while 55 per cent calcium 
mixed with the starch reduced the pressure practically to 








Planning to attend the 
N. C. A. Convention? 


We cordially invite you to 


Booth 92 


to inspect the latest in 


® Chocolate Coaters 
® Chocolate Melters 


* Cream Beaters 


Designed for the 
manufacturing retailer 
and small manufacturers 


W. C. Smith & Sons, Inc. 


2539 N. 9th St. Phila. 33, Pa. 
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makes your cantly teller! 


“Extra care in selecting and processing 
raw materials gives Baker’s coatings the 





edge when it comes to the finished product,” 
explains chocolate consultant Walter Kan- 
steiner. ““So does Baker’s closer control 
over quality.” 


But Walter Kansteiner doesn’t mention an- 
other important reason why so many candy 
houses have come to rely on Walter Baker 
And that’s service! 


There’s always an experienced Walter Baker 
man close by. He’s ready to work with you 
on any chocolate coating problem. And he 
knows fine candy equally as well as he 


knows fine chocolate. 


Walter Kansteiner has spent 35 years in 
the candy field. When he recommends a 
particular coating, he’s able to choose from 
30-odd high-grade products made by Walter 
Baker especially for the confectionery in- 


dustry. Among the finest are these 





CHOCOLATE LIQUORS 
Eagle, Double Eagle 
2 . recognized in the trade as standards of perfection” 
MILK COATINGS 
Bournedale, Fairmont, Mayflower, Puritan 
. meet the broad requirements in color and flavor” 


WALTER BAKER CHOCOLATE CONSULTANT 


Walter Baker Chocolate 
Consultant Walter Kansteiner VANILLA COATINGS 


tests a Baker coating in his Plaza, Princess, Castle, Blue Hill 

Chicago office. This is but one - develop the best flavor in a variety of centers” 
5 . . . ° 

of many services performed by 

Walter Baker representatives Products of General Foods 

the country over, for candy 





makers, regardless of size. 


WALTER BAKER'S‘ 


CHOCOLATE COATINGS 


Walter Baker Chocolate and Cocoa Sales offices in Chicago. Cleveland, The First Name in Chocolate... 
Division of General Foods Corporation, Los Angeles, New York, Philadelphia. The Finest Name in Service 
Dorchester 24, Mass. Brokers in all principal cities. 
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BUYERS’ MARKET 


How Aromanilla helps confectioners solve the perplex- 
ing problem of keeping quality up and cost down can 
be told in the words of the confectioners themselves: 


NATIONAL CANDY BAR MANUFACTURER: “As soon as the re- 
tail shelves began piling up we knew we had to increase the 
quality of our bar or lose business to competition. Naturally, 
we tested a lot of flavorings and Aromanilla filled the bill. It 
gives our bar the full flavoring effect of an expensive standard 
vanilla at a cost that approximates what we were paying for 
the vanillin we used before.” 


CHOCOLATE COATING MANUFACTURER: “We expect to save 
upwards of $35,000.00 a year, now that we’ve changed to 
Aromanilla. Besides giving our coating a flavoring that’s equal 
to, and in some cases, better than, the expensive standard 
vanilla we used before, we find in Aromanilla one of the most 
flexible flavors we've ever used. We can get anything from a 
delicate bouquet to a really full flavor with it. Being able to 
call your shots on just the right amount of flavor is a definite 
sales asset in meeting the flavoring requirements of candy 
manufacturers in different parts of the country.” 


MANUFACTURER OF $3.00 PER LB. CANDY: “Our customers de- 
mand top quality for the price they pay. We have to use the 
best ingredients. Naturally, we are looking for ways to save 
money, and since our tests prove that Aromanilla can equal, 
and in some pieces, better the taste effect of our expensive ex- 
tract, we gladly changed over to it.” 


Aromanilla fills the need for an economical flavoring which 
will withstand commercial processing and at the same time 
impart the full-balanced flavor of the vanilla bean to the 
finished product with dependable, uniform results. It does 
it by a special process in which the highly volatile solids of 
the Mexican vanilla bean—which are usually lost in food 
processing —are deliberately dissipated and replaced with 
identical but sturdier solids from other natural sources. 


Why not take a tip from these successful confectioners. 
Order a trial supply. Test it against the finest standard va- 
nilla you can buy. If Aromanilla doesn’t do everything 
that’s promised, ship us the unused portion collect and the 
full purchase price will be refunded. 


Aromanilla 


Imitation Vanilla Flavor 
VARICK STREET NEW Y RK 1 


STOMER MPROVE THE TASTE OF THEIE 





| 


zero. On the basis of these results it is hoped that effec. 
tively safe mixtures will be found to lie within the range 
between 25 per cent and 50 per cent calcium carbonate, 

In the work which was previously done in this labora- 
tory, it was found that any mixtures in the range from 25 
percent to 75 per cent calcium carbonate, with the balance 
starch, were satisfactory for the casting of marshmallow 
and jelly, as well as low moisture content hard creams, 
These experiments were made with laboratory scale 
batches using single trays for each mixture and type of 
candy in which impressions were made by hand. Equip- 
ment is not available for trying the performance of these 
mixtures in continuous casting in mogul operations, and 
it has been gratifying to receive reports of manufacturers 
who have tried the carbonate-starch mixtures on a large 
scale. These reports are to the effect that difficulties in 
adapting the new casting material to commercial opera- 
tion are not msurmountable and that advantages are 
gained in using certain proportions of calcium carbonate 
mixed with regular moulding starch. Experiments are 
now in progress to determine whether the two ingredients 
separate when sifted and reused and also to establish the 
best grade of carbonate to use for the widest varieties of 
cast goods. 


It was previously reported that the addition of approxi- 
mately 2 per cent of a fine grade of calcium carbonate ac- 
celerated the creaming of fudge, and that fudge could be 
effectively creamed by the use of this ingredient without 
the preparation of a separate batch of fondant. This has 
since been tried by a large manufacturer on a factory 
scale batch and entirely satisfactory results were ob- 
tained. This idea was extended to the preparation of 
creamy grained mints. In this application the calcium 

(Please turn to page 18) 
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FOOD OF THE GODS 


AMBROSIA CHOCOLATE COMPANY 
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She gets IMPROVED quell 
dou get LOWERED costs 
with Sweetose’ 


See us at the NCA - 





Saves Keal Dollars... 


Twice as sweet as ordinary 
corn syrup—three times as 
fluid—it’s easier, faster to 
handle at lower cost! Can’t 
ferment or mold in storage. 
Can be used to replace more 
costly moisture retainers 
which cut down stale losses. 


all ®Sweetose is aregistered trad: kofthe 
— - A.E. Staley Mfg. Co. Reg. U.S. Pat. Office. 





Suggested Formula for Cast Caramel 
(Chocolate Dipped) 

15 Ibs. Sugar 60 Ibs. Sweetened Condensed 
95 Ibs. Sweetose Whole Milk 
2% ibs. Hard Cocoanut Butter 7 oz. Salt 
Y% gal. Water Vanilla flavor as desired 
METHOD: Place the sugar, Sweetose, cocoanut butter and the water in 
@ cooking kettle and boil the mixture with efficient stirring to a crack 
test. Add 20 Ibs. of the milk and continue cooking until the batch again 
gives a crack test. Add another 20 Ibs. of the milk, cook to a hard ball 
test, then add the remaining 20 Ibs. of milk and cook to a medium ball 
test. Add the salt and flavor, cast into starch and allow to remain over- 
night, then brush out of starch and machine dip in chocolate. 


STALEY'S 


Sweetose 


for May, 1950 


Not a “‘cheapener’’—Staley’s Sweetose Syrup 
sets a new quality standard for your candies 
that in turn can increase demand, bring you 
bigger, faster sales! Increased tenderness .. . 
magnified natural flavors . . . less tendency to 
stick to teeth! You’ll be amazed at how much 
better all candies look and taste when you use 
Sweetose. Only Sweetose Syrup is enzyme-con- 
verted, water-white, odorless; has no flavor 
other than sweetness! Get the facts about 
Sweetose today ... learn about Staley’s other 
superior products for candy making. 


A. E. STALEY MFG. CO., Decatur, Ill. 


In Canada: J. O. Daig, 6876 Sherbrooke St., W., Montreal, Quebec. 


A. E. STALEY Mfg. Co. 
Dept. MC-5, Decatur, Ill. 


Gentlemen: 
Please send me at no cost or obligation complete informa- 
tion about Staley’s “‘Sweetose’’ and these other superior 
products: 

O Cooking and Molding Starches 

0 Sta-Sol® Lecithin 


Name Sa ee 





Company 
Address ___ 
































Yes, there’s magic in D&O Flavors... 
the magic of good taste and sparkling 
freshness. That’s why candies with D&O 
Flavors live charmed lives ...always 
climbing up, up, up to new and higher 
sales records. Candy manufacturers 
(who don’t already know) would do well 
to write immediately for samples of 

the DOLCO 5200 Line, the greatest 
innovation in the art of flavoring in 

over a decade. Test —-TRY— 

Taste and convince yourself that 

D&O Flavors have the magic that 

a charms customers to your 
4 candies—and keeps them charmed. 





THERE’S A BETTER WAY to get the select, breakfast-fresh eggs it takes to make 
better candy. Just order . . . 


CLOVERBLOOM 


POWDERED 


tggs 
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CREAMERIES 


GENERAL OFFICES + CHICAGO 9, ILLINOIS 
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carbonate is added with the flavor on a water cooled slab 
when the batch has cooled to 90° F. and is worked in by 
pulling. A smooth, creamy grain was obtained in about 
an hour at 110° F., whereas such mints as ordinarily 
made would require 12 to 24 hours in a hot room to de. 
velop the same texture. The formula and procedure for 
preparation of these mints are given in Formula 1. 


Formula I 
WHITE CREAMY MINTS PULLED 
CONTAINING 2.5% CALCIUM CARBONATE 

90 lbs. sugar 

634 lbs. invert sugar 

1 oz. cream of tartar 

3% gals. water 

234 lbs. calcium carbonate 





Procedure 

Place sugar, invert sugar, cream of tartar, and water in 
kettle, dissolve, and cook to 270° F. Pour cooked batch 
onto water cooled slab. Cool to 90° F., work in the 234 
lbs. calcium carbonate and oil of peppermint to suit. When 
well mixed, pull on hook for five minutes, spin out and 

| cut on a grained mint cutting machine. 
| The mints are placed in a wooden tray and held in a 
warm room at 110° F. until grained. The calcium carbon. 


Spring Water White | ate was added and pulled in with the batch to grain and 


Absolute Purity and retain a smooth texture. 


Clarity ... Has Snap, Sparkle Demineralized Whey in Caramels 


A number of experiments were made to determine how 
demineralized whey might be used in candy. These were 


| made on caramels in which it was attempted to incorporate 
" Keokuk, lowa Est. 1881 10 per cent of a grade of whey now available commercially. 


(Please turn to page 55) 
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Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 
The Snow Flake Cream Beater is a MUS } 








The Beaters running between diagonal baffle 
plates assimilate all ingredients, aerating and gh mi ye ng 


whitening the Fondant. Peerless Chocolate Kettles 
Fondant Re-Melters: 


i ; Marsh-Mallew Beaters, Sing] d Double Acti 
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better and faster, with the desired result at its SA Panter Saaher Mains, epevied. ter Labeweteey ont 


maximum. Depositors : 
: ° Aut tie Deposi 
Make your next installation a Peerless Syrup The  Beardiese "Automatic  Depositer 


» printer and cleaner, 











Cooler and Snow Flake Cream Beater. without the use ef starch trays 
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Exchange Oil of Lemon. 
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Distributed in the United States exclusively by 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 





Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
Products Department, Ontario, Calif. 
Producing Plant: 
= Exchange Lemon Products Co., Corona, Calif. 
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Hilbert’s 50th 
anniversary 


By L.-C. GOSSMAN 


The Manufacturing Confectioner 





IGHLIGHTING ITS SOTH ANNIVERSARY, the John O. 

Gilbert Chocolate Company, recently opened its 

newly remodeled store in Jackson, Mich. The store, lo- 

cated at 134 W. Michigan since 1918, has many outstand- 

ing improvements, including a completely new all glass 

front, new modern display cases, a new floor covering, 

replacement of light fixtures with modern types, and a 
beautiful new color arrangement on walls and ceiling. 

To repel the cold air in Winter and exclude the warm 
air in Summer, a heating and cooling system has been 
installed in the front of the store. 

The display cases are separately lighted by cold light. 
Arrangement of the new cases and counters remains the 
same, but the many mirrors used in the old store are 
gone. Bleached oak is used in the paneling. The individ- 
ual lighting of the display cases, which have a maximum 
of glass and a minimum of metal, shows the merchandise 
at its best. Some of the cases have tilted shelves for bet- 
ter display to the customers. 

The new entrance, which is 8 feet wide, is reached by 
a passageway from the street. On each side of this pass- 
ageway are small display cases. 

The color scheme consists of coral ceilings with gray 
and coral walls. The old terrazzo floor hase been covered 
with a new lintile floor to complete the color harmony. 

This retail store is the Gilbert firm’s proving ground 
for new products. Whenever a new candy is to be in- 
troduced it is offered first in the Jackson, Mich. store. 
If the product meets with the approval of the retail cus- 
tomers in Jackson, and there is a demand for the candy, 
it is then ready for packaging and shipment for out-of- 
town consumption. 

In addition to “Gilbert’s Chocolates,” the store also 
carries a line of hard candies, candy bars, and:roll mints 
made by other candy concerns. 

Gilbert’s first customer still remembers buying a bag 

successful years. of lemon drops the day before the store opened in Jack- 
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RUSSELL F. GILBERT (above) became president and general man- 
ager upon the retirement of his father. The younger Gilbert had 
been associated with the firm 28 years at the time. 
son 50 years ago. The first customer was Charles M. 
Braund of Jackson. Mrs. Gilbert waited on him at the 

time. 
Today export trade is a big part of the business of the 


Gilbert firm. Robert N. Robson Co., 60 Ninth St., New 
York City, has recently been named by the company to 
represent it in all foreign countries except Hawaii. Craw 
Brothers are representatives in this territory. 

In 1949 the Gilbert Chocolate firm was elected to the 
Rice Leaders of the World Ass’n a trade organization 
which gives recognition to manufacturers on the basis 
of their quality, service, honor, and strength. John O. 
Gilbert, founder of the company, was elected to an 
honorary life membership. 


Started in Findlay, Ohio 
Mr. Gilbert actually began candy manufacturing in 


Findlay, Ohio, where he had a retail manufacturing 
store. He moved the business to Jackson, Mich. in 1900, 


opening a retail store at 104 W. Main Street. The candy 
was made on the second floor. As he developed the local 
patronage, he considered the wholesale market. Without 
benefit of outside capital, he decided to devote his busi- 
ness to the production of packaged chocolates only. In 
a short time he had to expand. His candy plant was 
moved to the Bartlett Building at Mechanic and Pear] 
Streets. 

The popularity of “Gilbert’s Chocolates” continued to 
grow until more manufacturing space was needed. In 
1913 the construction of the two-story plant on W. Cort- 
land Street solved this problem. This factory is dust- 
proof, the air is purified and scientifically circulated, 
and employees work under ideal conditions. 

Last year Mr. Gilbert retired at the age of 86 years. 
He became chairman of the board of directors, and his 
son, Russell F. Gilbert, became president and general man- 
ager. The younger Gilbert had been associated with the 
firm for 28 years. 

Other officers of the firm are: Russell F. Gilbert Jr., 
vice-president in charge of production; John O. Gilbert, 
II, treasurer in charge of the retail store; Francis L. 
Lowden, secretary; and Kennedy L. Snedecor, sales man- 
ager. The Gilberts, Mr. Lowden, Mr. Snedecor and at- 
torney Maxwell F. Badgley make up the board of di- 
rectors. 

“Gilbert’s Chocolates” are marketed in 12 assortments. 
Heading this list is the famous “Panama” assortment in 
l-and 2-pound boxes. “Panamas” are considered the 
companys best seller. It has assorted centers coated 
with a blend of milk chocolate with chopped roasted al- 
monds in the coating. 

The “Very Best” assortment in 1- and 2-pound boxes 
has assorted centers with a blend of dark vanilla choco- 
late coating. 

A fruit and nut package in 1l-pound boxes consists of 
flavored cordial fruit and nuts, coated with dark vanilla 
coating. 

“Butter Creams” made with real butter and cream, 
are butter cream centers coated with dark vanilla choc- 
olate with chopped roasted almonds in the coating. 

A “White Ribbon” assortment has centers of cream, 
nougats, chips, and caramels, coated with milk chocolate. 
They are packaged in 1-pound boxes. 

In the “Milk Chocolates” assortment there are centers 
of creams, nougats, chips, and caramels, with milk choco- 


OTHER OFFICERS of the company are (left to right): Kennedy L. 

Snedecor, sales manager: John O. Gilbert II. treasurer; Francis L. 

Lowden, secretary: Russell F. Gilbert, Jr.. vice-president. The Gil- 

berts, Mr. Lowden, Mr. Snedecor, and attorney Maxwell F. Badgley 
make up the board of directors. 
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late coatings. This assortment is also packed in 1-pound 
boxes. 

There are all cream centers coated with both light 
and dark chocolate in the “Delicious Chocolate Creams” 
assortment, packed in pound boxes. This assortment has 
a special appeal for those who can’t cope with nougats, 
caramels, and chips, it is said. 

A “Special Event” assortment, in 3-and 5-pound boxes, 
has a variety of centers and coatings combining virtually 
all the Gilbert chocolates. 

A comparatively new Gilbert assortment is its chocolate 
covered salted pecans in pound boxes. The pecan halves 
are coated with dark vanilla chocolate. 

Peppermint, wintergreen, and wild cherry creams, mar- 
keted in half-pound and quarter-pound elongated boxes, 
are also in the Gilbert line. These candies all have cream 
centers with dark vanilla coating. The wild cherry creams 
are of the more recent products. 

Although the John O. Gilbert Chocolate Company has 
no salesman on the road, its product is sold in every 
state in the union and in foreign countries. The business 
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THE EXTERIOR of the J. O. Gilbert store as it looked a few years 
ago. A new type marquee was added later. The new all-glass 
front just put in will again alter the exterior appearance. 


has been built up by mail and national and local adver- 
tising. The Gilbert advertising does not feature pretty 
girls’ faces, instead, photographs of its own product are 
featured to attract attention to its printed matter. Choc- 
olates are a difficult photographic subject, but a beautiful 
effect and “appetite appeal” has been achieved in a series 
of still life photographs for the Jackson firm. This series 
of pictures of chocolates has been used in such national 
magazines as Fortune, Holiday, Esquire, Harper’s Ba- 
zaar, Vogue, Gourmet, and many others. 

Attractive outdoor painted bulletins are maintained by 
the firm on every major highway approaching Jackson, 
Mich. These signs suggest that Gilbert’s would be a 
good place to pause for fine foods, pastries, candies, and 
ice creams while in the city. 

Every Friday night Gilbert’s chocolates are advertised 
on a “chain break” on radio station WJR, Detroit. This 
brief feature, started a short time ago, follows the news 
broadcast of Lowell Thomas and just precedes the Beulah 
show. 

Shortly after the United States entered World War II, 
the government started placing large candy orders with 
the Gilbert firm. Approximately 300,000 pounds of its 
candy were shipped to army, navy and marine posts 
throughout the world. The largest single order ever 
handled was for 75,000 pounds purchased by the army. 
This shipment filled two freight cars. 

Besides the candy products, the firm is also well known 
for its baked goods. Night and day forces of bakers 
produce bread, rolls, pies, cakes, cookies, sweet rolls, 
and special occasion baked goods in a modernly equipped 
bakery on the third floor of the company’s Michigan 
Avenue store building. The retail store is the only outlet 
for this merchandise, which is retailed in a department 
occupying virtually all the east side of the front half of 
the store. 

Gilbert’s ice creams and frozen desserts are produced 
in the basement. An ice cream making unit can turn 
out 400 gallons at a time. The store’s refrigerating units 
are also in the basement. One has a maintained temper- 
ature of 35 degrees, another of 50 degrees, and another 
of 10 degrees below zero. 


“ST Seg <P. :5 Py ‘ eee 
GILBERT’S FIRST STORE (above) was opened in 1900. The candy 
making was done on the second floor. Shown is the entire staff. 

at that time. 


THE INTERIOR of the store as it looked a few years ago (left). 
Everything has been changed now in the remodeling process. 
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molasses 
as used 


in flavoring 
candy 


by JAMES A. KING 
Vice-president, The Nulomoline Division 
American Molasses Co. 


*This paper by Mr. King was presented at the recent Candy Makers’ 
Lecture Course at the Massachusetts Institute of Technology conducted 
by the New England Manufacturing Confectioners Ass’n in coopera- 
tion with the Massachusetts rtment of Education, Division of 
University Extension. Registrants for the course totaled 187. 
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Sn IS THE source of a delightfully characteristic 
flavor that cannot be duplicated by any other prod- 
uct either natural or synthetic. While most of the flavoring 
materials are the chief or main products of modern 
factories, the exact reverse is true of the production of 
molasses. * 

Molasses is a by-product. It is the stepchild of raw 
cane sugar production. Modern cane sugar refineries 
are principally interested in securing maximum yield of 
sugar crystals, and the burden of developing molasses 
of uniform quality is performed by the few molasses 
blending establishments who gather a variety of molasses 
of widely different flavor from the numerous sugar plan- 
tations of Louisiana and the tropics. 

The U. S. produces by far the greatest variety of 
edible molasses, although of recent years the amount of 
the best grades, known as open kettle molasses or con- 
centrated cane juice, forms a relatively small percentage 
of the total production. The highest grade is that pro- 
duced by directly evaporating the juice of the sugar cane 
without removing any of the sugar and without the use 
of chemical preservatives. This highest grade of prac- 
tically straight concentrated cane juice forms the bulk 
of importation of edible molasses into this country. 

in the lesser Antilles there still remain untouched by 
modern technical progress the original sources of open 
kettle molasses which inspired many famous New England 
tecipes and supplied the entire rum industry in the 
early pioneering days. Highly characteristic of West 
Indian molasses is its pronounced delicious rum flavor 
produced only through the old and primitive methods of 
production and fermentation. The concentrated cane juice 
is inoculated with certain strains of low fungi which 
work during storage in a tropical climate until it reaches 
the docks in this country. It is then transferred to ware- 
houses where, under carefully regulated storage condi- 
tions, it is further aged in charred casks and blended 
to produce the same harmonious flavor uniformly 
throughout seasonal changes. 

Most of the mills in the West Indian Islands still 
work in the old-fashioned way with open pans and also 
produce old-fashioned Muscavado sugar. The juice from 
fully ripened cane which has grown from 12 to 15 
months is heated in huge clarifying kettles, where it is 
tempered and subsided, then it flows into a series of 
three or four large open copper vessels in which it is 
concentrated by an open fire. The juice enters the first 
pan and, as it is concentrated, it is scooped into the 
second and so on. When the concentrated juice has 
reached the desired density, it is scooped into big square 
tanks where the sugar slowly crystallizes without stirring. 

When crystallization is complete, the mixture is filled 
into large wooden hogsheads with perforated bottoms. 
Pieces of sugarcane or banana stalks are put in the 
holes so that the molasses can drain off. The hogsheads 
stand on a frame work of lattice above treacle cisterns 
and remain there for two or three weeks until the mo- 
lasses between the sugar crystals drains off as much 
as possible. 

The yield of molasses is ofttimes increased by inverting 
much of the sugar, and this is done by the addition of 
prepared soured cane juice during the boiling process. 
Molasses processed in this way is free of sulphur and 
is therefore of darker color than Louisiana molasses. 

In Louisiana, bleaching agents are used in the pro- 
duction of molasses and sugar products to‘aid in extract- 
ing crystallized sugar from the cane juice. Strictly 
speaking, bleaching agents are not necessary for the 
manufacture of molasses, but they are used in the making 
of sugar, and as a result it is present in molasses, which 
is the by-product. The maximum quantity of sulphur 
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dioxide permitted by Pure Food Law Regulations is 200 
per 1,000,000 parts of molasses. 

In Louisiana, where more modern methods are in 
vogue, three qualities of molasses are produced, and the 
first in the order of quality is called first centrifugal or 
choice molasses. This is produced by boiling the cane 
juice to the proper density in vacuum pans, and it is then 
passed on to the centrifuge. The centrifuge extracts a 
crop of sugar crystals, leaving a darker colored syrup 
of less pleasing flavor. 

Up to this point, the processed cane juice has been 
split into two distinct products—sugar crystals and a 
lower grade of molasses, which merits the classification 
of first or choice. 

This slightly colored, flavor-altered molasses is sub- 
jected to still another boiling and pumped to the whirling 
centrifuge, where it is again robbed of more sugar 
crystals, with the result that a syrup of darker color 
containing larger percentages of impurities, gums, and 
ash and of less desirable flavor is obtained. This grade is 
called second centrifugal or prime molasses. 

We have thus far mentioned three grades of molasses: 
open kettle type, first and second centrifugal, which are 
the recognized edible grades. 

However, a third repetition of the boiling and cen- 
trifuging process takes place and more crystal sugar is 
extracted from the thrice boiled syrup, with the result 
that the residual syrup, from which it is not profitable to 
remove more sugar, is a black, burnt, and bitter-tasting 
substance containing still larger amounts of gums, ash, 
and other impurities. This grade is known as final or 
blackstrap molasses—the poorest grade of molasses pro- 
duced. 

Years ago the sugar mills used to dump the blackstrap 
molasses into the sea, but large quantities of the black- 
strap find a ready market among alcohol distillers and 
thousands of gallons are sold for cattle feeding, where it 
is regarded as a fit food for horses, cows, and other 
farm animals. 

Cuba, Puerto Rico, Hawaii, and Java, which are the 
major cane producing countries of the world, are limited 
to the production of but one grade of molasses—black- 
strap. However, it is not generally known that the great 
bulk of molasses, of flavor sufficiently pleasant to warrant 
the name edible, is made only in the minor sugar pro- 
ducing centers. 


Factors Affecting Flavor 


There are several factors that influence the character 
of candy flavored with molasses; first of which is the 
quality of the molasses, the amount used, and the way 
the molasses is added to the other ingredients, all of 
which are at the mercy of that invisible factor—heat. 

If low grade molasses is boiled on the open fire and 
constantly stirred, certain types will begin to smoke or 
burn at temperatures between 235 and 245° F. Better 
grades will not smoke until the temperature is 250-255° 
F., and the highest grade open-kettle molasses can be 
boiled to 270° F. before it shows signs of scorching. 
This is the key to the successful use of molasses in candy 
making. 

If the molasses shows signs of smoking during the 
cooking period, it would be better to cook the other ma- 
terials to as high a temperature as possible and then add 
the molasses. This is one way to add open-kettle mo- 
lasses and lower grades as when making open-fire molas- 
ses chips. 

When the sugar and corn syrup or invert sugar, plus 
water, have been cooked to 320° or 330° F., depending 
upon whether the chips are to be honeycombed or spun 
solid, the molasses is added in a fine stream and the 
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batch gently stirred. If the molasses is not added too 
rapidly, most of the moisture present in the molasses, 
when it makes contact with the super-heated batch, will 
be converted into steam and, by the time all of the mo- 
lasses has been mixed with the batch, it should be prompt- 
ly taken from the furnace and without delay poured out 
to cool. 

The normal cooking conditions attending the boiling 
of most candies need not harm the flavor of the molasses, 
but by altering the manner in which the molasses is in- 
corporated in the batch, an improvement in flavor as 
well as color may result. 

For example, a chewing nougat could be made by 
boiling sugar, water, corn syrup, and molasses to 265- 
275° F. (sea level), then mixing this cooked batch with 
the proper amount of a No. 2 or No. 3 frappé. 

This method of using the molasses should prove quite 
satisfactory for chewing nougat, as the invert sugar in 
the molasses would be helpful in retarding premature 
crystallization, but, if a grained molasses nougat were 
desired, it would be advisable, if not necessary, to add 
the molasses in a different manner. Much would depend 
upon the amount of molasses to be used in the grained 
nougat batch or the strength of molasses flavor desired. 

The maximum amount of molasses flavor can be ob- 
tained by adding it to both sections of the batch, namely, 
the frappe and the boiled syrup portion. If the grade 
of molasses is such that it would not destroy the foam 
structure of the frappé (and the better grades of molasses 
will not do so), it would be quite feasible to make a 
special molasses frappé from equal parts of corn syrup 
and molasses, the corn syrup to be boiled to 250° F. 
(sea level) and the uncooked molasses added and mixed, 
after which the batch is beaten with a predetermined 
amount of albumen solution, as when making standard 
non-flavored frappé. 

A molasses frappé of this type is also useful for addi- 
tion to fudge, butterscotch, cast and rolled cream centers, 
molasses kisses, icing, marshmallow and coconut work, 
as the subtle and not too strong flavor of good molasses 
creates a tantalizing blend wherever butter, milk, coco- 
nut, cocoa powder, spices, or aromatic flavors are used. 

There is nothing difficult about making a full-flavored 
molasses coconut chewing center, molasses kisses or 
hard candy, but the use of the right quantity of the right 

(Please turn to page 50) 


page 25 





Jet cleaning method used 

by the Loft Candy Corp., cuts 
clean-up time in rubber 

mold department 95% 


How Loft solves fondant 


| peccconng CLEAN-UP HAS always been a problem in 
every candy plant making straight cream or fruit 
cordial centers. Every day there is the tedious, time 
consuming, and costly job of hand scrubbing and scrap- 
ing fondant deposits from mold filling machines, shakers, 
conveyor systems, floors, etc. 

At the Loft Candy Corporation plant in Long Island 
City, N. Y., the Rubber Mold Department, where there 
is a constantly heavy production schedule on all types 
of fruit cordial centers, was always considered the worst 
clean-up problem. It had always been necessary to stop 
production of centers sometime in the mid-afternoon, so 
that an eight man crew would have sufficient time to 
thoroughly clean the equipment in this one department. 
Because so many men were needed to have the equipment 
ready for inspection, the candy makers themselves had 
to take on the job of scrubbing equipment at least an 
hour and a half before closing time. 

Inspection of equipment after daily clean-up at the 
Loft plant is one of the activities under the jurisdiction 
of the Sanitation Committee. This committee is inde- 
pendent of all production departments and reports only 
to’ the vice-president in charge of manufacturing and 
the director of formulas and quality control. Inspection 
is so strict that equipment had to be partially dismantled 
everyday to do a cleaning job that would receive their 
approval. : 


Many Cleaning Methods Studied 


Naturally with such a costly operation existing in a 
plant that is otherwise proud of its high efficiency, con- 
siderable attention had been given to this fondant clean- 
ing problem. Various types of brushes, scrapers, live 
steam, and hot water had been considered, but due to 
the adhesive nature of the sugar deposit these methods 
proved of little advantage. Each piece of equipment had 
a variety of different types of surfaces to be cleaned 
which required different tools and different techniques. 
For instance, the shakers have two separate conveyors: 
one a rubber covered and the other a wire mesh belt. 
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In the course of a day’s operations both became coated 
with fondant deposit, but they both presented a totally 
different type of cleaning problem. The rubber belt be- 
came coated with a pliable and very adhesive sugar 
coating, and the wire belt became enmeshed with larger 
lumps of fondant. 


Hydraulic Jet Adopted 


After considerable investigation, it was decided to in- 
stall a piece of equipment known as the “Sellers Hi- 
Pressure Jet Cleaner.” The firm heard of this equipment 
being used for the cleaning of equipment in many food 
processing plants and decided to make a trial installation. 

The unique feature of this “Jet Cleaner” is the fact 
that it furnishes, in effect, a hydraulic scrubbing action 
which was the only thing that could actually replace hand 
scrubbing. Tremendous hydraulic cleaning force is fur- 
nished by the machine and delivered effectively over a 
broad, flat area by a special nozzle design. By furnishing 
a jet of high temperature water with great force and in 
large volume, deposits are quickly softened, loosened, 
and carried away to drainage. Surfaces are cleaned 
almost as fast as the jet can be played across them and, 
since there is no appreciable loss of pressure or tempera- 
ture even at distances of 15 or 20 feet, large areas can 
be quickly covered and ordinarily inaccessible spots 
can be reached without dismantling equipment. 

The equipment is simply connected to a steam and 
cold water line. Applying principles of thermo-dynamics, 
the steam and cold water are mixed in a venturi-injector 
assembly where the heat from the steam is directly trans- 
ferred to the water and the output pressure of the water 
cleaning jet is boosted to more than twice the original 
steam pressure. This is accomplished without any moving 
parts whatsoever. The unit operates on any steam pres- 
sure between 50 to 150 psi; however, through the pres- 
sure boosting it delivers a cleaning jet hose pressure con- 
trollable from 50 to 310 psi. Temperature can be 
regulated between 115 to 205°F. Steam pressure at Loft’s 
runs about 90 psi so that the cleaner for cleaning equip- 
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Porter begins to clean one of the shakers. The fondant deposit is 
instantly removed by the hydraulic scrubbing action. 


ean-up problem 


ment in the rubber mold department is operated at about 
200 pounds jet delivery pressure and at approximately 
190°F. 


Since adoption of jet cleaning methods, all cleaning 
in this department is done by one man, and a porter is 
used instead of skilled candy makers. Candy makers 
themselves never liked the idea of being responsible for 
equipment clean-up, but previously there had been no 
other way to get the tremendous job done in this depart- 
ment in the time allowed. 


As soon as the shift is over, the porter turns on the 
jet cleaner and proceeds to clean the shakers, which are 
the most difficult cleaning job in the department. Stand- 
ing at the discharge end of the machines with the con- 
veyors running, he directs the jet back and forth across 
the belts until the full length of each conveyor has been 
cleaned. Next the internal parts of the machine are 
cleaned by playing the jet into the various openings. 
Because of the large water volume, the fondant is carried 
away from the equipment as well as being loosened, so 
that it does not just deposit on another part of the ma- 
chine. Finally, the porter walks around the machine 
cleaning all the other surfaces. 


The mold filling machine is cleaned in a similar man- 
ner, and then the jet is used on the floor over the entire 
area running all refuse to the drain. It has been found 
that the floor could never be cleaned by hand with the 
effectiveness of the jet cleaner. As all sugar is removed 
from the floor cracks, deterioration of the floor, due to 
possible sugar fermentation, is completely eliminated. 
It is well known, of course, that fermenting sugar quite 
readily destroys even a concrete floor and cleaning floors 
to the satisfaction of Loft’s sanitation committee had 
always been a major problem. 


Cleaning Time Reduced Over 95% 


Before installation of these new cleaning methods, 
Loft’s figured that it required on the average one and one- 
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Finishing the clean-up job by effectively scrubbing the floor area. 

The jet cleaning machine itself can be seen in the background. It 

is equipped with a high pressure hose of suitable length to 
service the area. 


half hours for eight men to clean the .rubber mold de- 
partment satisfactorily. Now the firm has only one man 
cleaning the department, and it takes him only about 
20 minutes. The tremendous savings in labor cost are 
readily apparent. Of equal importance, however, is the 
fact that 5 per cent greater production is now possible 
from the department since it is not necessary to have 
the large crew available, and cleaning can be done after 
the candy makers’ shift ends by a porter who is on a 
later shift schedule. 


It is easy to see that the economies of the situation 
are quite astounding. Clean-up techniques, it is felt, war- 
rant close scrutiny of management. Usually, cleaning 
costs are hidden in general overhead figures. 


While the main purpose in installing jet cleaning 
equipment was better clean-up, operating costs themselves 
were an important factor. It is apparent from the 95 
per cent reduction in cleaning costs in one department 
what large opportunities of this nature exist. Not con- 
sidering the increased production made possible, the 
jet cleaner installation was paid for in less than three 
months out of reduced direct costs alone. 


Broad Sanitation Program 


Installation of the jet cleaning equipment is only a 
part of the broad sanitation program which has been 
underway at Loft’s for several years. Working with the 
manufacturer of the jet cleaner, Loft’s is developing 
other types of nozzles and is planning to use jet cleaning 
in several other departments of the plant. 


Loft’s has also installed fumigation systems for treat- 
ment of all materials coming into the plant that are 
likely to support the growth of insects and, in the same 
way, all boxes and packing materials are treated in the 
receiving department before being delivered to the main 
parts of the plant. 


Loft management is unusually strict on all. matters of 
sanitation. At the same time, they feel that with atten- 
tion directed to more modern sanitation equipment, better 
standards can be maintained at substantially reduced 
costs. 
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VATD proposes 


program for 
confectionery 
industry 


by RICHARD C. PINNEY 


Chairman, NATD Committee on Relations 
with Candy Manufacturers, President, 
H. E. Shaw Co., Worcester, Mass. 


This challenging paper was given by Mr. Pinney at 

the recent convention of the NATD held in Chicago. 

This comprehensive program presented here is the 

result of exploration of the aspects of candy mer- 

chandising by the NATD Committee on Relations 
with Candy Manufacturers. 


7s HANDLING AND distribution of candy and con- 
fectionery products has in recent years assumed an 
important role in the business life of the wholesale to- 
bacco distributors. Moreover, the present-day economic 
trends clearly indicate that the marketing of candy and 
confectionery products by the wholesale tobacco dis- 
tributors will assume even greater significance in the 
future. 


Some folks, more often than not, fail to take notice 
of the amazing elasticity of the processes of the whole- 
sale tobacco trade. This trade lends itself more readily 
to diversification of products than any other type or class 
of wholesaling. Some among us may fail to realize that 
whereas the wholesale grocery trade confines its area of 
operation to approximately 400,000 retail grocery out- 
lets; and whereas the wholesale druggists normally must 
limit their operations to approximately 55,000 retail drug 
stores; and the operations of other wholesale distributors 
are limited by the restricted number of retail accounts 
to be served, the wholesale tobacco distributor finds him- 
self in a much more favorable position. His processes, 
for all practical purposes, are not hobbled or bound by 
any product limitations. Every single retail outlet in the 
nation which sells tobacco and confectionery products is 
his customer. 


1,250,000 Retail Outlets 


As of today, the wholesale tobacco trade provides an 
uninterrupted supply of tobacco, confectionery and kin- 
dred products to more than 114 million retail establish- 
ments in the U. S. It may sound fantastic, but it is 
authentic. It does not require a thorough knowledge of 
economics to recognize the enormous scope of the whole- 
sale tobacco trade. 

Let us now study some figures. We stated that the 
wholesale tobacco distributors commenced to bite into 
the candy industry during the early ’30’s. What are the 
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production figures of the candy industry, let’s say, from 
1933 to 1948? 
Manufacturers’ 


Production sales value 


(millions (millions 
Year of pounds) of dollars) 
1933 1,631 226 
1934 1,816 260 
1935 1,898 281 
1936 2,049 308 
1937 2,010 321 
1938 1,955 298 
1939 2.050 308 
1940 2,225 336 
1941 2,536 403 
1942 2,519 490 
1943 2,561 575 
1944 2,804 658 
1945 2,562 620 
1946 2,438 687 
1947 2,790 950 
1948 (Preliminary) 2,760 1,050 


What does that indicate? An outstanding example 
in product expansion. Unless the product is rendered 
easily available and readily accessible to the largest num- 
ber of potential consumers, its growth must be stymied. 
As the role of the wholesale tobacco trade in the dis- 
tribution of candy products has become more and more 
significant, and nationwide distribution facilities of the 
wholesale tobacco trade were placed at the services of 
the candy manufacturing industry, its growth and ex- 
pansion have been virtually assured and uninterrupted. 
By the same token, should anything materialize that 
would put an impediment in these smoothly-running 
wheels of distribution, then the industry cannot escape 
its dire and costly consequences. And that brings us to 
the basic problem. 


Candy Requires Service 


We have previously stressed the huge volume afforded 
by cigarettes. Let us not delude ourselves. Cigarettes 
are entirely a special case. Very few products, such as 
cigars, pipes or most confectionery products, can be 
fitted into the pattern of cigarettes. Most products re- 
quire the constant, persistent, faithful attention and sup- 
port of the wholesale and retail distributor. This is much 
more true of candy and confectionery products than of 
cigarettes. Morever, mass production and standardiza- 
tion and overwhelmingly powerful advertising have not 
as yet become as marked and sharp in the candy industry 
as they have in the cigarette indutsry. Furthermore, 
the frequency of turn-over on cigarettes by far dwarfs 
and eclipses that of candy products. 

At present there appears to be a vast confusion in the 
candy industry. There is a notable absence of coordi- 
nated business or merchandising policies. There is a 
lack of demarcation between manufacturer’s direct ac- 
counts, wagon peddlers, and direct retail buyers. Be- 
cause of this, and because of a glaring lack of operation 
and distribution, the candy industry is gradually losing 
much of its most precious asset—the fidelity of the dis- 
tributors. They are losing the whole-hearted and unre- 
served support of a medium of wholesale supply that pro- 
vides overnight distribution and display of their products. 


Tobacco Distributor’s Position 
During the early stages of his candy experience, the 
tobacco distributor helped change the‘ old pattern of 
distribution. Now, owing to various circumstances, he 
has become that most noteworthy and even the controlling 
(Please turn to page 68) 
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La Marquise de Sevigne of France 
puts emphasis on packaging 


by CLARA BALDWIN 


pean OF CANDIES at La Marquise de Sevigne is 
given the most careful attention, for packaging is 
considered a matter of extreme importance. The plant 
of La Marquise de Sevigne was founded in 1898 by 
Madame Rouzaud, at Royat, which lies toward the center 
of France. At the time of my visit, there were 25 branches 
for the company in the larger cities throughout France, 
with exports made from the plant at Royat. 

With the firm’s management considering appearance 
and presentation of the product to be of especial im- 
portance, every effort-is made to give “just the proper 
touch” to each package. The result is an elegance in 
packaging, whose every detail combines with utmost care 
daintiness and a sense of artistry. 

Dragees, which are one of the many special products 
by La Marquise, for example, are packaged in carefully 
chosen color schemes for the greatest appeal: rows of 
white and pale blue in silver or, again, palest pink and 
lavendar with silver. 

One line of chocolates is packaged in transparent boxes 
with layers of candies wrapped in gold foil to alternate 
with arrangements of the rich chocolate brown of the un- 
wrapped pieces. Other assortments have candies arranged 
in design with foil wrapped pieces contrasting with un- 
wrapped pieces. 

La Marquise’s “Coeur de Paris” special line of gold 
foil wrapped, molded heart shaped stuffed chocolates, is 
an interesting example of integrating the package design 
with the form of the contents. One type box for this line 
is black lacquered, heart shaped in design, with a gold 
heart embossed on the top cover. Filled with the small 
chocolate hearts, this package is tied with a gold ribbon 
carrying the legend “Voici Mon Coeur.” A larger box 
in the same line is a black lacquered glove type package 
which bears the heart embossed in gold in.the center of 
the cover. Corner tips on the lid repeat the gold. Letters 
to one corner carry the inscription “Le Coeur de Paris.” 
Another, the “Boite Cartonnage” package is round but 
somewhat flatter than the other two. It also carries the 
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gold heart decoration. “Le Corbillon” is a folded carton 
type box with lettering on the cover flap. The heart 
decoration is on the side of the package. 

All boxes used by the firm are made especially for 
La Marquise candies. The company maintains a box 
manufacturing plant in connection with its candy manu- 
facturing plant. Cover designs are created especially for 
each seperate assortment package, and individual designs 
are often created to honor special occasions or holidays. 
Boxes were designed to honor Princess Elizabeth, of 
England, for example, when she visited Paris. 

La Marquise de Sevigne was maintaining four branch 
shops in Paris at the time of my visit. These serve as 
retail outlets for the firm’s candies. Decorations for each 
of the shops were planned as carefully as were the candy 
packages. The shop interiors were furnished to make 
an elegant setting. Three of these Paris branches operated 
tearooms in conjunction with the candy sales shovs. as 
do some of the shops in other cities of France. A fifth 
shop is being built on the Champs Elysees Avenue. 

The Boulevard de la Madeleine shop, in Paris, illus- 
trates the elegance of “Les Salons de The de la Marquise 
de Sevigne.” One of the tearooms in this shop features 
large paintings by Maurice Leloir which portray the 
Marquise de Sevigne as well as depict scenes typical of 
court life in the reign of Louis XIV. The furnishings 


(Please turn to page 36) 












Epiror’s Note: This interesting article by 
Miss Baldwin, who recently completed a 
trip around the world, is the seventh of an 
exclusive series for readers of THE MANU- 
FACTURING CONFECTIONER. Miss 
Baldwin’s previous articles appeared in 
the February, 1950, issue, the February 
and April, 1949, issues and in the March, 
August, and October, 1948, issues. 
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Economically wrapped on the Model 22-B 
Dealers naturally prefer individually wrapped hard candy. 
It makes more inviting displays . . . Doesn’t deteriorate in hot 
weather . . . And actual sales tests prove that it outsells un- 
wrapped candy by a wide margin! 
Consumers prefer it, too, because it’s so easy to carry... or 
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TRIANGULAR CARTON FOR Worthmore chocolate peppermint 

candies and circus wagon carton for Worthmore Animal Candies 

of The Quaker Maid Co. (above) received honorable mention 

awards at recent 1950 carton competition of Folding Paper Box 
Ass‘n of America in Chicago. 


candy 
packaging 
clinic 


CODE PK11A49 
Chocolate Beans—Filled 


Description of Package: White and 
chocolate, rectangular, full telescope 
package. Cellophane wrapped. Pur- 
chased in a Chicago department store 
candy section, at $1 a pound. 

Size and Shape: Rectangular: 654” x 
44%” x 1 9/16”. 

Materials: Cover is boxboard covered 
with chocolate and white calendered 
paper. Bottom is boxboard covered 
with white calendered paper. 
Design: Four rows of chocolate beans 
are arranged vertically across left 
side of top. Name of candy in blue- 
green runs into one row. Name of 
firm runs vertically across right side 
of top. Three side panels are choco- 
late brown, with name of firm and 
identifying data in white reverse 
script. 

Colors: Chocolate brown and blue- 
green on white. 

Originality: Exceptionally good. 
Typography: Little used, but this is 
good. 

Colors: Brown, orange, and gold on 
white. 

Typography: Good. 

Originality: Good. 
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CORRUGATED SHIPPING BOX (top) is used by Akron Candy Co., 

Bellevue, Ohio, for dealer display of penny pops. Giant pencil box 

with six pencils is premium offer. Chocolate covered raisins in 

new cellophane window cartons and display box (below) are being 

introduced by Ferrara Candy Co., Inc, Both carton and display 
box are bright pink and brown. 


Class of Trade: Drug, department, and 
candy store. 

Appearance of Box on Opening: Good. 

Box Findings: Three printed wax paper 
liners, tissue paper wadding inter- 
locking board dividers support top 
layer, brown board lift out dividers 
for top layer. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: Use of three waxed paper 
liners, one at top of top layer, one 
between layers, and one at bottom 
of bottom layer indicates consider- 
able thought given to protect con- 
tents. Good package, especially at 
this price range. 


CODE PK11D49 
Hard Candy Sticks 


Description of Package: Rectangular, 
folding, set-up package with die cut 
window and interlocking ends. Pur- 
chased in a Chicago chain drug store 
at 19 cents for 5 ounces. 

Size and Shape: Rectangular: 9%” x 
44” x Y”. 

Materials: Chipboard. Cellophane. 

Design: Various colors of hard candy 
striping serve as main design ele- 


ment. Name of candy is in heavy red 
lettering across top and bottom of 
window on main panel. Comic strip 
characters used for illustrations. 

Colors: Red, blue, yellow, black on 
white. 

Typography: Good. 

Originality: Very good. 

Class of Trade: Drug, department, and 
candy store. 

Appearance of Box on Opening: Good. 

Box Findings: Pieces individually 
wrapped in cellophane that is krimp 
sealed at ends. Corrugated board 
bottom reinforcement. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: An attractive package for 
children. Bottom folds over similar 
to flap on envelope, has interlocking 
tabs that are designed to slide under 
sides—a feature which provides 
especially good protection for con 
tents. 


CODE PK2F50 
Chocolate Assortment 


Description of Package: Square, silver, 
full telescope one-layer package. 
Purchased in a New York City re- 
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tail manufacturing confectioner shop 
at $1.50 for one pound. 

Size and Shape: Square: 8%” x 34” 

Materials: Boxboard with silvered 
paper overwrap on outside of top and 
bottom. Boxboard with brown paper 
on inside of top and bottom. 

Design: Name of firm in interlocking 
squares at lower right of main panel. 
above this is name of candy. Two 
vertical cerise stripes separated by 
a silver stripe form border on left 
side of main panel. Stripes carry 
down to sides and ends. 

Colors: Cerise and black on silver. 

Typography: Good. 

Originality: Good. 

Appearance of Box on Opening: Very 
good. 

Box Findings: Embossed paper on 
glassine wadding. Dividers die cut 
from one sheet of brown board and 
folded up. Brown wax paper cups. 
Six pieces gold foil wrapped. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: A clean appearing package 
stressing the modern in design motif. 
Use of single sheet of board from 
which dividers are die cut (but not 
removed from the sheet) is interest- 
ing answer to solving problem of 
preventing candy from slipping be- 
cause of sliding, out-of-place dividers. 


CODE PK2H50 
Chocolate Molded Pieces 


Description of Package: Rectangular 
black background flat package. Par- 
tial telescope. One layer. Purchased 
in a New York City candy chain 
retail shop at 80 cents a half pound. 

Size and Shape: Rectangular: 115%” 
x 6” x %”. 

Materials: Boxboard with calendered 
paper overwrap. 

Design: Modern motif combines re- 
productions of firm’s insignia, candy 
baskets, and candy ingredients in 
bright colors against black back- 
ground, Ingredients are listed in 
printed ribbons on both top and 
bottom of package. 

Colors: Cerise, yellow, blue, green, 
white on black. 

Typography: Good. 


Originality: Good. 

Class of Trade: Department and candy 
store. 

Appearance of Box on Opening: Good. 

Box Findings: Embossed, glassine 
backed wadding. Bottom contains 
gold colored board die cut with two 
circles in which candies cut in pie- 
slice-shape are set. Name of candies 
are printed in reverse around circum- 
ference of these circles. Die cut layer 
board is used to help hold this board 
in place. Brown wax paper squares 
are placed under pie-slice-shaped 
candies. 

Sales Appeal: See remarks. 

Display Value: See remarks. 

Remarks: This package has a very 
“busy” design. With the cover on, 
it resembles a container for hand- 
kerchiefs rather than one for candy. 
As this package is for a manufactur- 
ing retail shop, this lack of contents 
identification is not a major sales 
appeal or display value feature. The 
real display and sales value of this 
package, it appears, however, lies in 
the novel pie-shaped arrangement of 
the candies. Two die cut windows 
on the cover or a cellophane wrap, 
to permit these circles of pie-slice- 
shaped candies to show through, is 
suggested by the Clinic. 


CODE PK2I50 
Sugar Coated Peanuts 


Description of Package: Rectangular 
folding box with tuckin ends and die 
cut window. Purchased in a Chicago 
railway station at 6 cents for 1% 
oz. 

Size and Shape: Rectangular: 354” x 
2%" x KH". 

Materials: Chipboard. Cellophane. 

Design: Main panels have wide yellow 
strip in center bordered by strip of 
red at top and bottom. Two diagonal 
die cut windows in center of yellow 
strip on main panel. Name of firm 
and candy data in white reverse on 
red. 

Colors: White, yellow, red. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department 
store. 

Appearance of Box on Opening: Good. 





KIWI 
CODE DATER 


Easily attaches to any conveyor. 
Operates in any position—top, side, 
or bottom. Any numeral or letter 
combination. Once a day service. An 
automatic marker and pricer at rea- 
sonable cost, that spots mark where 
you need it. Helps stock rotation at 
all points. For details, write: 


Kiwi CODERS CORP. 
. Clark St., Chicago 13, I 
Inks for Any Surfoce 





vas 
cores, NW. F . - 


in 
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Sales Appeal: Fair. 

Display Value: Fair. 

Remarks: Colors used in this tend to 
lessen effect of contents showing 
through die cut window. Design also 
appears somewhat “scattered.” 


CODE PK2L50 
Chocolate Coyered 
Nut Cluster Bar 


Description of Package: About 314” 
square, this wrapper depicts a blue 
heart on a yellow background. Pur- 
chased in a Chicago railway station 
at 6 cents for 1% oz. 

Size and Shape: 34” square. 

Materials: Glassine. Cardboard. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department, 
candy store. 

Appearance on Opening: Good. 

Sales Appeal: Fair. 

Display Value: Fair. 

Remarks: Colors appear somewhat 
weak, when bar is in mass display 
at railway station candy stand. 


CODE PK5F50 
Chocolate Covered Coconut Bar 


Description of Package: Glassine- 
backed foil wrapper for this bar is 
printed in bronze, blue, and white. 
Bar was purchased in a Libertyville, 
Ill., supermarket at six for 25 cents. 
Weight: 1% oz. 

Size and Shape: Rectangular: Ap- 
proximately 43%” x 1%" x 4%”. 

Materials: Glassine-backed foil. Base 
board. 

Design: Name of firm in white re- 
verse inside blue circle at left end. 
Name of candy in blue lettering 
bordered in white and silver con- 
tinues from circle across remainder 
of main panel. Other identification 
printed on sides in blue. 

Colors: Blue, white, silver on bronze. 

Typography: Fair. 

Originality: Good. 

Class of Trade: Drug, department, 
candy store. 

Appearance on Opening: Good. 

Sales Appeal: See remarks. 

Display Value: Good. 








Brokers... 


For new candy lines, list your 
firm in the Confectionery Brokers’ 
Section of THE MANUFACTUR- 
ING CONFECTIONER and THE 
CANDY BUYERS’ DIRECTORY. 
Low rate is only $15 a year. 


THE MANUFACTURING 
CONFECTIONER 


9 Clinton St., Chicago 6, Ill. 
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: A GOOD 


Package Design 
: is MORE than 


on 


art-work”’ 


_ Says: 
EGMONT ARENS 
(One of America’s 

at top-flight package designers) 


a 
: “‘Designing a package is not just a 


matter of putting a pretty picture on 
a box. It is the proper coordination of 


r many elements such as: basic structure, 
i package machinery, consumer research, 
be color and design. Above all, it calls 

le, for careful selection of packaging 

" materials that will protect the 

p- product from factory to home.’ 

e: Checle..tlee sales leaders in field after 
e- field and you will find well-engineered 


packages... and over and over 
again, you will find a Riegel paper 


. inside for product protection. 
? Many other Riegel papers are 
re. designed for flexible packages, 


for laminates, for outer wraps and 
at, for almost every requirement in 
protective packaging... papers 
that always perform smoothly on 
modern high-speed machines. 


Tell us your needs, and we believe 
we can offer you a paper that will do 
your job... efficiently and economically. 


RIEGEL PAPER CORPORATION 
342 Madison Avenue, New York 17, N.Y. 


Tailor-made Papers for 
Protective Packaging 
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Remarks: Emphasis is placed on name 
of firm and on coconut ingredient. 
Printing on sides is difficult to read 
and does not show to advantage. 
Suggest major words be tooled simi- 
lar to that done for name of firm and 
ingredient, so as to heighten display 
readability. Bronze is distinctive 
color for foil wrapper. 


CODE PK2K50 
Cholocate Covered Almond Bars 


Description of Package: Rectangular, 
silver foil and cellophane wrapped 
bar. about 24%” x 1” x 4”. Purchased 
in a Libertyville, Ill., supermarket, 
at 3 for 12 cents. Weight: % oz. 

Materials: Cellophane. Foil. 

Design: Name of candy is printed in 
red on white stripe in.center of amber 
cellophane wrapper. Additional iy- 
formation printed in red and white 
on this wrapper, which is in addition 
to silver foil wrapper. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department, 
candy store. 

Appearance on Opening. Good. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: An exceptionally attractive 
and inviting wrapper. Color selection 
and design are pleasantly combined. 


CODE PKS5GS50 
Chocolate Covered Rabbit 
Description of Package: A _ glassine- 
backed foil wrapper is imprinted 
with a large lavender Easter rabbit. 
Purchased in a Libertyville, IIL, 
supermarket at six for 25 cents. 

Weight 1% oz. 

Size and Shape: Rectangular: Ap- 
proximately 4%4”x14"x 4". 

Materials: Glassine-backed foil. Folded 
base board. : 

Design: Large lavender rabbit in 
standing position. appears on most 
of main panel. Name of firm and 
candy appears below rabbit in deeper 
lavender. Other identifying data on 
sides. 

Colors: Lavender, silver, gold. 

Typography: Good. 

Originality: Good. 


Class of Trade: Drug, department, 
candy store. 

Appearance on Opening: Good. 

Sales Appeal: Very good. 

Display Value: Very good. 

Remarks: A pleasing package with 
definite appeal to children. 


CODE PKSESO 


Chocolate Covered Coconut Bar 


Description of Package: White glass- 
ine wrapper features a cowboy motif. 
Purchased in a Libertyville, IIL, 
supermarket at 6 for 25 cents. 

Size and Shape: Rectangular: Ap- 
proximately 4144” x 1%" x %”. 

Materials: Glassine. Baseboard. 

Design: Name of cowboy character 
runs across full length of top of 
wrapper. Sketch of cowboy at upper 
left. Premium offer for three bar 
wrappers printed in blue at one end 
of wrapper. Ingredients and other 
identification data printed in blue at 
other end. 

Colors: Orange and blue on white. 

Typography: Fair. 

Originality: Good. 

Class of Trade: Drug, department, 
candy store. 

Appearance on Opening: Good. 

Sales Appeal: Good. 

Display value: Good. 

Remarks: Design appears over 
crowded. 


CODE PKSAS0 
Bon Bon Eggs 


Description of Package: Rectangular, 
full telescope, one layer package 
featuring pastel triangles on a simu- 
lated cloth background. Purchased 
in a Chicago manufacturing retailer 
shop at 12 oz. for 89 cents. 

Size and Shape: Nearly square: 7% 
x7” x14". 

Materials: Top is box board covered 
with simulated cloth paper. Bottom 
is boxboard covered with white cal- 
endered paper. 

Design: Top and sides feature rows 
of pastel hued triangles in varying 
colors on simulate white cloth back- 


” 


ground. Name of firm in gold letter- 
ing in center of main panel. Name 
of candy in gold lettering at lower 
right. Ingredients listed starts at 
lower right and carries down one 
side. 

Colors: Gold, pastel blue, yellow, red, 
green. 

Typography: Fair. 

Originality: Good. 

Class of Trade: Candy, drug, and de- 
partment store. 

Appearance of Box on Opening: Very 
good. 

Box Findings: Paper wadding top and 
bottom, Glassine liner, White board 
egg crate dividers. Each piece in 
individual white wax paper cup and 
nestled in green shredded cellophane. 

Sales Appeal: Very good. 

Display Value: Very good. 

Remarks: This is a decidedly pleasant 
and clean. appearing “take-home” 
package. Well made and designed. 
Package’s exceptional protective fea- 
tures for safeguarding contents are 
noteworthy. 


CODE PKS5B50 
Assorted Chocolates 


Description of Package: Sent in for 
analysis as PK5-1, this pound pack- 
age is gold and blue, two-layer, 
double extension edges. A _ cello- 
phane slip, imprinted with an Easter 
rabbit, is used to achieve holiday 
sales interest. No price stated. 

Size and Shape: Rectangular: 8%"x 
61%” x 2”. 

Materials: Boxboard covered with gold 
foiled paper. Cellophane overwrap 
and slip. 

Design: Picture of large residence in 
gold border appears at top center 
of main panel. Border is broken to 
include gold eagle. Name of firm in 
gold script at lower center. Name 
of candy in white reverse on blue 
across bottom of main panel, In- 
gredients, address, and weight in 
blue reverse on one side of top. 

Colors: White, blue, gold. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department, 
and candy store. 

Appearance of Box on Opening: Good. 








9,500 


Volume Buyers 
Read 


CANDY 
MERCHANDISING 


For Advertising Rates, write 
CANDY MERCHANDISING 
9 S. Clinton St., Chicago 6, Ill. 
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Box Findings: Printed glassine wrap 
around liner. White layerboard. 
Interlocking dividers on bottom 
layer. Two pieces gold foil wrapper. 
Inclosure explaining candy’s quality, 
centers, and requesting comments. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: A clean appearing package. 
Design of top panel, however, ap- 
pears somewhat incongruous in use 
of eagle. 


CODE PKSCS0 
Hard Candy Sticks 


Description of Package: A folding 
carton with a die cut window, this 
package of hard candy sticks was 
sent in for analysis as PK5-2. Price 
is 29 cents for 5 oz. Contents in- 
clude two layers of hard candy sticks. 
Locking device on one side of pack- 
age. 

Size and Shape: Rectangular: 7%” x 
4%" x 1%”. 

Materials: Chipboard. Cellophane win- 
dow. 

Design: Top panel features cellophane 
window which almost uses entire 
top. Flag flying from red printed 
peppermint stick appears on left 
side. Window is border in red fila- 
gree work, Name of candy on two 
sides. Name of firm on two ends. 

Colors: Red on white. 

Typography: Good. 

Originality: Good. 

Class of Trade: 
and candy store. 

Appearance of Box on Opening: Good. 

Box Findings: Glassine liner between 
‘ayers and also at bottom. 

Szies Appeal: Good. 

Display Value: Good. 

Remarks: Package utilizes natural 
colors of hard candy sticks for ap- 
peal. Clean appearing. Attractive. 


Drug, department, 


CODE PESD50 


Chocolate Almond Bar 
Chocolate Covered Almond Bar 


Description of Package: Printed cel- 
lophane wrapper for this bar is newly 
designed. Weight: 1% oz. Sent in 
for analysis as PKS5-3. 

Size and Shape: Rectangular: Ap- 
proximately 4” x14" x 4%”. 

Materials: Cellophane. Base board. 

Design: Name of firm appears in white 
reverse on eccentric ellipse at left of 
main panel, Name of candy appears 
in brown and red at right. Identi- 
fication data and price appear below 
this, Background of wrapper is 
bright yellow. 

Colors: Brown, red and white on 
yellow. 

Typography: Good, 

Originality: Good. 

Class of Trade: Drug, department, 
candy store. 


Good. 
Remarks: A wrapper distinctive for 
its clean appearance and sharpness 
on its printing. 
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WHEN WRAPPED 


TO SAVE...IN 


MOISTURE-PROOF 


* VAPOTITE has the 
advantages of a strong, 
sturdy lominated kroft, 
yet is more economical 
thon most ordinary 
moisture-proof wraps. 


- THILM ANY PULP. 


Aavance, your holiday confection making 
and level out production by bulk packing for 
future deliveries with VAPOTITE. This 
modern paper wrapper protects against ‘‘stick- 
ing” or ‘“‘caking” and assures kitchen-fresh 
flavor at delivery because it is exceptionally 
low in moisture-vapor transmission, odorless 
and non-staining. VAPOTITE is stronger 
and tougher than most moisture-proof 
materials — yet costs less! It is pliable and 
foldable, thus lending itself ideally for 

case liners and enclosures for candies, con- 
fections, dried fruits, drink powders and 
similar food and hygroscopic products. In 
addition, VAPOTITE preserves the appetizing, 
sales-provoking “sheen and lustre” of hard 
candies. Write for samples and name 

of nearest representative today. 


Available in SHEETS 
ROLLS 
AND BAGS 
Plain, 
Colored or 
Printed 





Manufacturers Study 
Walsh-Healey Act 


Washington Meeting Discusses 
Industry Applications 


arent CONFECTIONERY, AND labor union rep- 
resentatives met in Washington on March 31 to dis- 
cuss the application to the candy, chocolate, and chewing 
gum industries of the Walsh-Healey Act, which establishes 
minimum wage rates for manufacturers having govern- 
ment contracts exceeding $10,000. In 1949, the govern- 
ment bought over 20 million dollars worth of candy, choc- 
olate and cocoa products, and chewing gum. 


It was pointed out that the two primary problems in 
establishing a “prevailing minimum wage rate” are: (1) 
agreement of opinions on a definition or definitions for 
the industry and its various segments and (2) the con- 
duct of a wage survey. After completion of the wage 
survey is customarily made by the Bureau of Labor 
Statistics, a special hearing is held following which the 
secretary of labor establishes a minimum wage rate. 

In discussing the primary problems, opinion prevailed 
that: 

1.—Any overall definition should recognize the in- 
dividual status of the candy, chocolate, and chewing gum 
industries, and any wage compilation made should show 
definitely the wage conditions peculiar to each of these 
segments of industry. 

2.—In view of the fact that no representatives of the 
peanut and nut salter industries were present, a decision 
would have to be made as to whether or not they should 
be included as confectionery and related products. 


3.—Medicated cough drops and other medicated can- 
dies are to be excluded as they come under pharmaceu- 
ticals. 


4.—It was recommended that these wage surveys be 
made in October, 1950. However, union representatives 
reserved the right to submit further recommendations as 
to the date when the wage survey should be made. 


5.—In order to be applicable the survey should cover 
approximately 25 per cent of the employees in the lower 
wage brackets. The Department of Labor wants 50 per 
cent coverage, but the Bureau of the Budget which must 
approve the inquiry form believes 25 per cent coverage 
would be adequate. _ 

6.—Wage schedules for the chocolate and chewing gum 
industries might range from 75 cents to $1.25, whereas 
the wage schedules for the candy and confectionery in- 
dustries range from 65 cents to $1.10. It was felt that 
any study of wage schedules should indicate the period 
after January 25, 1950 when the 75-cent minimum wage 
went into effect. The inclusion of the 65-cent minimum 
refers to manufacturers who deal in intra-state commerce 
only and are not subject to the 75-cent minimum wage. 
On the basis of information received in 1947, 50 per cent 
of employees in the candy and confectionery industry re- 
ceived less than $1.10 per hour. 

Evidence of the importance of the Walsh-Healey rul- 
ings to the confectionery industry is indicated in the 
1949 report on government contracts. In 1949, 290 con- 
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tracts (including over 75 contracts with chocolate manu- 
facturers) were awarded for candy and confectione 
products ‘representing a dollar volume of $12,494,075. 
Thirty-two contracts were awarded for chocolate and 
cocoa products amounting to $1,119,868 and 37 centracts 
for chewing gum amounting to $922,180. In addition 
to these three groups were 50 for candy items in combi- 
nation with foods amounting to $5,500,804, bringing the 
total number of contracts to 409 with a value of $20,. 
006,927. 

Attending the meeting were: 

Confectionery and Related Products: H. R. Chapman, 
New England Confectionery Co.; Harry G. Willard, 
Stephen F. Whitman & Son, Inc.; E. R. Bartley, Bunte 
Bros.; R. M. Holt, Oliver-Finnie Co.; Philip P. Gott 
and James E. Mack, National Confectioners’ Ass’n. 

Chocolate: Stephen G. Burke, Walter Baker Div., 
General Foods Corp.; Bernhard Blumenthal, Blumenthal 
Bros., Gordon Peyton, Ass’n of Cocoa and Chocolate 
Manufacturers. 

Chewing Gum: T. M. Mannion, American Chicle Co.; 
F. J. Ellis, William Wrigley Jr. Co.; John Grammer, 
Beech-Nut Packing Co.; Carlton Drolsbaugh, National 
Ass’n of Chewing Gum Manufacturers. 

Labor: Andrew W. Myrup, president, Bakery and 
Confectionery Workers International Union, AFL; Lewis 
Hines, AFL, and Lyle Cooper, United Packinghouse 
Workers of America, CIO. 

Government: Robert G. Gronewald, Norris Sacharoff, 
Mrs. Grace H. Barrett, and George Butler, Wage Deter- 
mination Branch, Dept. of Labor; Dr. D. M. Barbour, 
Bureau of the Budget; J. E. Hughes, Solicitor’s Office; 
and James F. Walker and Alexander Jarrell, Bureau of 
Labor Statistics. 


La Marquise de Sevigne 


(Continued from page 29) 





are in harmony with these large Louis XIV _ canvases. 
The tearoom opens off the side of the sales room, which 
helps lead the customer past the candy displays in enter- 
ing the tearoom. Beyond the Louis XIV room is a Chinese 
salon decorated in lacquer work of Coromandel, with 
mural panels taken from an imperial screen. 

In keeping with this rich interior and with the stock 
of luxurious candies, infinite care is given to displays 
both within the sales area as well as in the windows. 
Window displays, incidentally, are changed twice a week. 

Many novelty packages, also exuding a feeling of ele- 
gance and daintiness are also included in the lines of 
La Marquise de Sevigne. Tiny cornucopia-like or cone- 
shaped packages of candies covered with colored cello- 
phanes, into the wide end of which curved handles have 
been secured, form miniature furled parasols. These dis- 
play to advantage over a plastic rack decorated with a 
large bow, the handle curve hung over the top of the 
rack. Attractive simulated umbrella stands, each made 
to hold six of the tiny parasol confections in separate 
loops, are also used. 

Dainty flowers or nosegays are fashioned with dragees 
for the flower petals. 

The sales area, the display, the packaging, every detail 
for the presentation is designed to convey a feeling of 
lavishness, richness, and elegence, to enhance the appeal 
of fine candies in the luxury bracket at La Marquise de 
Sevigne. All these are the fruitful result of the work of 
Madame Rouzaud, whose ingenuity and ability have 
created that flourishing business. 
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What's EW 
in candy P ACKAGING 


The products described help keep you up-to-date 
on new confectionery equipment, materials of all 
types. The items below are coded for your con- 
venience. For any further information, write to 
THe MANUFACTURING CONFECTIONER, 9 S. Clinton 
St., Chicago 6, Ill. Use the handy coupon below. 


New Polyethelene Bag Machine 


A new machine for the production of polyethelene 
bags has been announced by this manufacturer. It is 
claimed this machine will slash the cost of making poly- 
ethelene bags by as much as 50 per cent. Bags are made 
from flat, rolled polyethelene sheeting. An approximate 
rate of 100 bags per minute is claimed. Code P5SE50. 


New Multiple Filling Machine 


A new multiple unit filling machine for packaging 
more than one dry product in definite levels in single 
packages has been announced. The manufacturer states 
the unit is also advantageous for filling more than one 
dry product in a container when the products cannot 
be premixed. Weights are individually controlled per- 
mitting different weights to be filled at each filling head. 
Code P5F50. 


Cellophane Bag Machine 


A new cellophane bag machine has just been designed 
which converts pasted single-wall or duplex bags, flat 
and square, from 2 in. x 61% in. up to 101% in. x 16% in. 
at speeds ranging from 100 to 300 bags per minute, it is 
claimed. Code P5G50. 


Reports cni Operation Data on Adhesives 


This manufacturer of adhesives offers a free set of 
laboratory reports describing a wide range of adhesives 
for Palmer carton forming machines. A 6-page folder 
and adhesive operation data sheet for consulting service 
on correct adhesives to fit your labeling, sealing and 
packaging operations are also offered. Code P5A50. 


Carton Former Built Along New Lines 


It is claimed by the manufacturer that the new lines 
this carton forming machine is built along eliminate all 
stop-and-start motions. It is said the unit erects and glues 
carton blanks at speeds of up to 102 cartons per minute, 
cuts material costs drastically, and makes large savings 
on labor possible. The machine is easily adjustable for 
various sizes, thus giving you great flexibility, and adapt- 
ability to various sized cartons, including counter dis- 
play types, it is stated. Code P5B50. 


Insulated Bags For Chocolates 


The thick 14-inch insulation of these bags acts as an 
“expansion” cushioning, which absorbs shocks and jars, 
ides its more significant function of keeping choco- 
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QUICK SALES 


The final operation has been completed . . . superb wrapping 


by the Hayssen ... and your product is ready to move off the 
shelves in quick-service fashion. For Hayssen wrapping reflects 
the quality of the merchandise it enfolds. 40 years of wrap- 
ping machine experience are incorporated in the Hayssen of 
today. It is known for its simplicity of design and dependable 
performance . . . is sturdily built . . . registers printed over- 
wraps accurately . . . fully automatic . . . low in initial and up- 
keep cost... and keeps the unit-cost of wrapping at a low 
level. Investigate the Hayssen fully . . . write to the home of- 
fice. We'll send complete information and the name of your 


Hayssen representative. 


Ce 








HAYSSEN MFG. CO. SHEBOYGAN, WIS. 
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For Maximum 
ptltrvactiventss 


Use SWEETONE Flossine 





Flossine is the candy mat supreme . . . pure 
white . . . bulky . . . sure to enhance the 
interior appearance of your candy package. 
Embossing, cutting and die cutting to your 
requirements. 


Write “Today for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 

Shredded Papers Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Wavee Parchment Layer Boards 


Embossed Papers Die Cut Liners 
Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans, 
Los Angeles and Portland, Oregon. 








lates looking store-fresh, regardless of the outside tem- 
perature, it is claimed. The manufacturer states the bags 
are practical for carry-out trade or for mail order, 


Code P5C50. 


Moisture-Vapor Material 


This material is said to be odorless, non-staining, ex- 
tra strong, pliable, foldable, and capable of retaining its 
protective qualities even at extreme temperatures. It has 
the advantages of a strong, sturdy laminated kraft, yet 
is more economical than most ordinary moisture proof 


wraps. Code P5D50. 


Corrugated Shipping Box Dealer Displays 


Where the low unit price of merchandise precludes the 
use of elaborate, costly dealer displays and point-of-pur- 
chase advertising, corrugated shipping boxes may be 
called on to perform both of these important functions, 
as well as to afford adequate protection for the product 
in shipment or storage. Code P5J50. 





Self-Adhesive Printed Paper Tape 


A self-adhesive printed paper tape, processed in rolls 
and used in the same way as cellulose tape, has been de- 
veloped. This tape is claimed to be less expensive than 
the cellophane or acetate tapes and should prove popular 
for users who do not require the appearance and per- 
formance of the more expensive types. Code P5K50. 





Cellophane Tubes For Candy Canes 


Three colorful, convenient, stock-designed cellophane 
tubes for enhancing the merchandising value of Christ- 
mas candy canes are being offered to candy manufac- 
turers, with blank space for printing the distributor's 
name or trade mark. Code P5H50. 





New Super Strong Gummed Paper Tape 


A gummed paper tape so strong it can be substituted 
for steel strapping on many type containers has been 
developed. This tape is said to handle as easy as or- 
dinary gummed tape and is applied in the same way. No 
pressure is required to seal the container, so there’s no 
crushing and damage to container or contents. Tensile 
test is said to be 180 pounds for each inch of width. 
Code P5150. 








Circle Code Numbers and Mail Coupon for Literature 

on Any Item Discussed in This Section te The 

Manufacturing Confectioner, 9 S. Clinton St., Chicago 
6, Mlinois 


P5A50 P5B50 P5C50 P5D50 
P5E50 P5F50 P5G50 P5H50 
P5150 P5J50 P5K50 


Firm ’ ics a ay 
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NCWA “Mid-Century Progress” 


Convention in New York 


Manufacturer-Jobber relations. 
fair trade theme meet 


ENERAL THEME OF the fifth annual convention of the 
G National Candy Wholesalers’ Ass’n will be “Mid- 
century Progress,” announce NCWA officials. Such sub- 
jects as “Midcentury Progress in Wholesaler Operations,” 
“Midcentury Progress in Wholesale Selling and Mer- 
chandising,” and “Midcentury Candy Wholesaling Prob- 
lems and Opportunities” will be featured in the talks and 
sessions. The convention will be held in New York’s 
Hotel Commodore May 31-June 3. A steering committee 
of three wholesalers will guide the convention: A. Appel- 
baum, New York; Sidney Sills, of Bard & Margolies, Inc., 
Brooklyn; and I. L. Saffer, of Saffer-Simon, Inc., Newark. 
Subcommittees of New York and New Jersey whole- 
salers are also being named. The coming convention is 
the first NCWA has ever held in the East, the four pre- 
vious ones having been held in Chicago. 


Confectionery Exposition Opens 


The confectionery exposition will be held in conjunc- 
tion with the convention. This year the show will open 
the same day the convention registration begins—a day 
prior to the holding of the general meetings. Thus con- 
vention-goers will have an opportunity to visit the ex- 
hibit hall soon after arrival and will not have to wait 
a day as in past conventions. 

Designed to emphasize better manufacturer-jobber re- 
lations, the Saturday “Know Your Jobber—Know Your 
Manufacturer” session, June 3, is being planned by a joint 
committee of manufacturers and wholesalers. Manufac- 
turers on the committee are: Walter Keefe, of Henry 
Heide, Inc., New York; R. W. Clare, of New England 
Confectionery Co., Cambridge, Mass.; and Lester Ross- 
kam, of Quaker City Chocolate & Confectionery Co., 
Philadelphia. Wholesalers on the committee are: A. 
Appelbaum, Sidney Sills, and I. L. Saffer. 


Small Business Protection 


An important congressional figure will” address the 
opening session Thursday June 1 on “Midcentury Prog- 
ress in Protecting Small Business.” He will discuss the 
Robinson-Patman Act and work of the Federal Trade 
Commission. NCWA President John Casani will deliver 
the annual president’s message te the industry at the 
opening session. The “Early Birds’ Breakfast,” prior to 
the opening session, will give jobbers and convention- 
goers opportunity for an informal question-and-answer 
“Problem Clinic.” A ‘noon luncheon will be held for of- 
ficers of local, state, and sectional candy organizations. 
“A Wage-Hour Clinic” will be one of the highlights of 
the Thursday program and will include an hour and a 
half question-and-answer forum on the recently amended 


Wage-Hour Law. William A. Quinlan, NCWA’s general 
for May, 1950 








HOLM LaigherdTilbe 


gives continuous, trouble-free automatic weighing and filling, 
even on difficult products. Candies, whole or shelled nuts, 
macaroni ahd noodle specialties, hardware items like rivets, 
nuts, screws, etc.—in fact, practically any semi-free and 
many non-free-flowing materials can be handled fast, efficiently 
and accurately with the HOLM. 

This sturdy machine may be fed either by an independent supply 
hopper, or by conveying direct from ovens, inspection tables, 
etc. No small openings or obstructing parts to jam up—weighing 
accuracy and filling speed are not interfered with. Just turn on 
the HOLM and it sets a steady pace for production! 

For a low-cost solution to your difficult filling problem, send 
for full details on the HOLM at once! 





ILLUSTRATED 
FOLDER ON 


MACHINES FOR: Wrapping . . Sheeting-Gluing . . Bag Making . . 
Bag or Carton Filling . . Bag Sealing {Automatic or Foot-Operated) 
Hot Plates & Hand Irons) . . Sandwich Making 


. « Heat Sealing { 







HOLM Weighers & Fillers DISTRIBUTED BY 


pe 






31-31 48th AVENUE 
LONG ISLAND CITY 1, N.Y. 


co 
18 SOUTH. CLINTON STREET. 
CHICAGO-6, ILLINOIS J 
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ALL SIZES, ALL SHAPES OF Bag. Ss 
ifr yo? bag. 





Makers of Candy Bags 
Since 1893 


Address: Dept. 4 at either Main St., 
Kensington, Conn. or 


4711 Foster Ave., Chicago 30, Ill. 


uy 


"APE 


PACKING 
SPECIALTIES 


Bags and packages to fit your 
exact specifications. For individ- 
ual candies and bulk packaging 
of year ‘round and holiday spe- 
cialties. Free design and con- 
sulting service. Printed with a 
handsome special design or. de- 
livered plain. Write today for 
sample kit and name of your 
nearest jobber. 


for 






















The satisfaction of KNOWING 
that their wrapping machines 
will give EFFICIENT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, suitable for 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE 


; EST. 1906 
MIDDLETOWN, N. Y.--- U. S.A. 


ALWAYS 
DEPENDABLE 


IDEAL 


WRAPPING 
MACHINES 


both large and small manufac- 
turers, are fast, always depend- 
able and economical. The SEN- 
1OR MODEL wraps 160 pieces 
per minute; new HIGH SPEED 
SPECIAL MODEL wraps 325 
to 425 pieces per minute. 
Both machines are built for the 
most exacting requirements 
and carry our unqualified 
guarantee. 
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counsel, will answer questions and supply detailed in. 
formation on the amended law. 


Theme for the Friday program, June 2, will be “Mid. 
century Progress in Wholesaler Operations.” Feature 
session will be a “Fair Trade Seminar.” Emphasis will 
be on wholesaler operations and selling and merchandis- 
ing techniques. The program will begin with a special 
breakfast for the presidents, vice-presidents, and secre- 
taries of local, state, and sectional associations and candy 
clubs. 


Jobber Executive Session 


The executive session for NCWA jobber members will 
be held Saturday and begin with a luncheon for the 
group. Election of officers, action on resolutions, reports 
of committees are on the agenda. Other meetings include 
the “Know Your Jobber—Know Your Manufacturer” 
session, a special breakfast session of the Joint Commit- 
tee on Distributive Education for the Confectionery In- 
dustry on Saturday morning, and a meeting of the 
NCWA board of directors at 10 a.m. Sunday June 4. 

Entertainment highlights for the 1950 convention will 
be climaxed with the annual banquet Saturday, June 3. 
The annual Stuart McClellan entertainment production 
will be held at this time also and will be entitled “Mid- 
century Review.” It will present a panorama of changes 
in entertainment from 1900 to 1950 and will predict 
what entertainment may be like by 2000. 

A “Thank You” ‘party by the exhibitors at the expo- 
sition is also planned for Friday evening. A cocktail 
hour will be held, followed by an interspersed program 
of entertainment. Prizes will be also award by the ex- 
hibitors. 

Ladies entertainment will include: (1) a ladies-get- 
together Thursday morning at which entertainment and 
refreshments will be provided. (2) a sightseeing tour of 
New York City on Friday ending with a luncheon at the 
Waldorf-Astoria’s Starlight Roof*Wfrs. Nate Leaf, wife 
of the past president of the National Confectionery Sales- 
men’s Ass’n, will preside at the luncheon. 





SUMMER CANDIES IN plastic baskets are being offered by Thin- 
shell Candies, Inc. “Fruit Filled Raspberries.” “Butterscotch Hexies.” 
and “Fruit Hexies” are packed in 10-oz. baskets. “Assorted Sun- 
beams” and “Sunbrite Kisses” are packed in 8-oz. baskets. In 
assorted colors, baskets are 42 in. square by 2% in. deep. 


THE MANUFACTURING CONFECTIONER 











poi 
Mr 


Co: 


@ | 
has 
Lo 
rep 
Ka 
ley 
anc 


for 
































Candy Packaging News 








@ Imperial Candy Co., Seattle, has inaugurated a 
premium promotion. Prime premium medium for | 
the new program is a foldup insert placed in | 
each 29-cent “Societe” cello bag. The insert de- 
scribes each premium in catalog style and also ac- 
complishes some cross selling for the firm’s choco- 
late line and for the “Societe” cello line itself. 


Smart Candy Buyers 


@ R. M. Haan Candy Co., Inc., of Long Island City, | 
N. Y., recently won a certificate of special merit for 
their “Precious Package,” which was entered in the 
10th Exhibition of Printing held recently in the 
Biltmore Hotel in New York. The exhibition was 
sponsored by the New York Employing Printers “ 

Ass'n, Inc. The package was produced by C. H. . 

Forsman Co., of ice York. : oo le demanding that their orders be 


‘ 4 “at 
e E. J. Brach & Sons is using heat sealing bag head- | protected with Desiccite #25°—to prevent 
ers for its line of bagged candies. Cellophane bag is | moisture damage and protect factory fresh- 
attractively printed in red and white in a stock de- ness, “dryness,” gloss, and full flavor. Desiccite 


#25 eliminates losses and increases turnover. 


4 





Candy Manufacturers are waiting 
for you to tell them to pack 
your orders with 


pesicctl? 


HEAT SEALING bag 
headers are used by 
E. J. Brach & Sons 
for its line of bagged 
candies. Some of 
packages in firm's 
150 item group are 
shown at left. Sys- j ee 
tem simplifies inven- 

tories, permits more 
economical printing 

runs, 







Get the facts — Write your nearest 
Desiccite distributor: L. H. Butcher Co., 
Los Angeles, San Francisco, Portland, 
Seattle, and Salt Lake City; Eaton Chem- 
/ ical & Dyestuff Co. 1490 Franklin 

Street, Detroit; Thompson-Hayward 
| Chemical Co., Main Office in Kansas 











sign. Bag headers are printed for each of firm’s 150 





separate items. System is reported to simplify in- | City, Mo., and branch offices throughout 
ventories and permit longer and cheaper printing | principal cities in central and south- 
run. Heat sealing label paper used on header is prod- Western stntss. 


uct of Mead Corp., Chillicothe, Ohio. 


®@ Confectionery Sales of bar, package, and bulk | 
goods in February were 12 per cent, 15 per cent, | 


and 11 per cent, respectively, below February of Dry Pack with 
1949, according to the Department of Commerce. 


®@ Modern Folding Carton Corp., announces the ap- | f) F S ( [ | T t 
pointment of Robert A. Radcliffe as sales manager. | 
Mr. Radcliffe has been associated with American 
Coating Mills for the past 14 years. #25 


@ I. D. Company, Fancy Container Div., New York, 
has appoirited Victor Cowley, of Cowley Co., 435 
Locust St., San Francisco, as their exclusive sales Manufactured by 


; representative for California, it is announced by A. | gyrypOL CORPORATION General Offices: 727 W. 7th 


Katzman, president of the I. D. Company. Mr. Cow- | St., Los Angeles 17, California * Plants: Vernon, California; 
ley formerly represented the firm in San Francisco | Jenlotn Mississippi. 


and surrounding areas. *T.M. REG. U.S. PAT. OFF. 
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New A Novelty Bag 


for Candies 





Hard Candy Candy Corn Mesh Bag 


INSEL WIRE MESH BAGS—Silver and gold 

open weave mesh shows confections to best ad- 
vantage. These bags are woven of the finest tinsel 
wire. Attractive—pliable—durable—come in 11] sizes, 
economically priced (samples and quotations on 
request). 


Orders filled as registered—We recommend immediate 


consideration. 
ENTERPRISE INTERNATIONAL 
320 W. 37th St. New Yerk 18, N. Y. 


LOngacre 4-7621 








Subscribe Now To 
The 
MANUFACTURING 


CONFECTIONER 


$5.00 for 2 Yrs. $3.00 for 1 Yr. 


Every Issue a “Sugar Bin" 
of Valuable Information 


400 W. Madison St. Chicago, Ill. 








“Production Losses in Reverse” 
Themes AACT Meeting 


ITH “PRODUCTION LOSSES in Reverse” the discus- 
V4 sion subject, the New York chapter of the Ameri- 
can Ass’n of Candy Technologists met at the Mary Eliza- 
beth Restaurant in New York City on April 4 for a din- 
ner meeting. John C. Clay, of National Starch Products, 
Inc., spoke on the control of candies cast into starch as 
one phase of the overall topic. Frank McIntire, Jr., of 
T. H. Angermeier & Co., discussed jellies made with modi- 
fied pectins. Richard E. Linehan, of Henry Heide, Inc., 
discussed assortment acceptability and Samuel Gold- 
stein, of Loft’s, protection during process. 


James A. King, of the Nulomoline Division of Ameri- 
can Molasses Co., acted as moderator. 


Mr. Clay stated condition of the starch is the import- 
ant factor to prevent misfits. The starch should not be 
too old and should be controlled as to moisture and tem- 
perature, he said. He told of excellent results being ob- 
tained with a starch having an oil content of about { per 
cent. 


In making jellies from modified pectins, Mr. McIntire 
stated it is safe to use a maximum of 65 pounds to one 
pound of pectin. The advantage to modified pectin, he 
pointed out, is that it will set up without adding acid. 


Mr. Goldstein described the sanitation program at 
Loft’s, and stated it required the cooperation of every- 
one in the plant. Precautions are taken at Loft’s from 
the very beginning, he emphasized, with all incoming 
material subject to inspection before it is accepted in the 
plant, and all accepted material being fumigated. He 
said supplies are carefully stored and only allotted to 
the factory as needed. Materials are protected in storage, 
enroute to the factory, and within the departments. The 
supervisor is responsible for conditions within his de- 
partment, but a roving inspector also checks on the su- 
pervisors to see that stores are correctly handled, con- 
tainers cleaned properly, etc. This roving supervisor 
also samples candy centers and products, for quality, and 
may refer any item to the laboratory for the technician's 
attention. Beyond that, regular sanitation inspection 
tours are made through the plant by the technicians and 
engineer. Such a trip may take all day. The big thing, 
Mr. Goldstein stressed, is the program is never relaxed, 
so as to assure maximum protection of the product.—CB. 








They sell for you at “point of sale”. 





- 


3260 W. GRAND AVE 





STIMULATE GIFT SALES 
with Eye-Appealing TRANSPARENT BOXES 


Your candy will pack plenty of sales punch when appealingly dis- 
played in a WEINMAN TRANSPARENT PLASTIC CONTAINER. 


We can assist you in your packaging plans. Write for samples, prices 
and new catalog of transparent plastic boxes and decorative tins. 


Plan a Christmas Package Now! 


Wisman £ tothe £4. INC. 





CHICAGO 51 
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Scat cases In 20 sEconDs! 


BOXEAL is the new fast setting Shipping Case Glue 

which tears fibres 15 to 20 seconds after application 

by brush or machine. Brings new high speed and efh- 

ciency to all production lines where short pressure 

time is essential. BOXEAL permanently seals all types 

of shipping boxes, corrugated, Fourdrinier kraft, jute, solid fibre. Non-toxic, odorless, 
stainless, and most of all. . FAST SEALING! 

Get our complete laboratory report on Paisley BOXEAL and take advantage of the offer 
to send a trial 5 gallon shipment at the 55 gal. drum price available to all drum users of 
shipping case glues. We'll ship ON APPROVAL, F.O.B. our nearest plant, New York or 
Chicago. Fill in the coupon below, attach it to your letterhead, and mail it to us TODAY. 


DON'T WAIT..FILL IN AND MAIL THIS COUPON FOR GENEROUS TRIAL OFFER 


Gentlemen: Please send complete information about Paisley BOXEAL Shipping Case Glue. 
(_] You may send, on approval, trial 5 gal. shipment of “BOXEAL" at 55 gal. drum price. 
(_] Send me a copy of Laboratory Report on “BOXEAL”. 


ba eiteilahdeiatilihaipsienphnineataoiaioanen SED antes 
NS, ES Te = SI 


PAIS] oy Ge PRODUCTS INCORPORATED 


¥? 4 7 ye A Dry at 
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Funny how a child’s eyes light Ks 3 
up when he sees a good-looking package. Like grownups, 
he too, figures it must be just as good to eat. And what a whale of a lot that has 
to do with the sale. 

Attractive packaging is not solely confined to a smart, colorful wrapper. It takes 
machines—like Lynch Wrap-O-Matics—to provide neat, thoroughly sealed 

packages and turn them out fast enough to provide 

wrapping economy and speedy marketing. Write for 


details on how Wrap-O-Matics can put your 


packaging on the profit side. 


g LYNCH 








w, q _ ; 
‘> = 
PAR AIR en. Ta WRAP-O-MATIC CORPORATION MORPAC 7 manne ae GLASS FORMING 
P CANDY & COOKIE PAPER PACKAGING UTTER & OLE MACHINES 
se caeiae aaa COMPRESSORS WRAPPING PACKAGING MACHINE DIVISION MACHINES CARTONING 
MACHINES TOLEDO, OHIO MACHINES 
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MORNING 


SLEIGH 


PUPPIES 





these attractive containers... 





including many other distinctive 
designs, are made in popular sizes. 


samples and quantity prices 
submitted upon request... 


Quality OLIVE CAN COMPANY  Seraice 


MANUFACTURERS @ DESIGNERS 
OF PLAIN AND LITHOGRAPHED 
METAL CONTAINERS 
450 N. LEAVITT STREET, CHICAGO 12, ILLINOIS 
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time tested formulas 


lor the 


manufacturing retailer 


by JAMES E. MAYHEW 


W* LIKE to turn to our book of 
knowledge and compare our 
formulas, methods, textures, flavors, 
and aromas of the goods of today 
and see how many have stood the 
test of time. 

It is with this in view, I wish to 
bring you a few formulas that have 
been popular from the Gay Nineties, 
followed the Dough Boys in World 
War I and the G.I’s in World War 
II, and are favorites today. 

In the small retail shops where 
you have to make a full line or large 
variety of home made candies, there 
are a few things that you will find 
very handy and have convenient to 
have in stock or on hand at all times. 
Then in an hour’s notice you can 
make a large variety of goods, and 
have them ready for the counter or 
window display in a short time. 

Every candy maker knows, and so 
do his customers that there is no 
substitute that will, or can, take the 
place of pure fresh cream, dairy but- 
ter, or pure vanilla, but we must also 
remember that every one is not in a 
position to pay two dollars per pound 
for chocolates or a dollar and a half 
for pure cream caramels. 

We know that you can make some 
very choice and delicious caramels 
with any of the following kinds of 
milk—evaporated, condensed, whole 
milk, or full cream powder—and you 
can have some in stock at all times, 
with a stock of Grade A caramel 
paste. Add to that some pure vanilla 
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flavor and you have something spe- 
cial. 

There are a number of firms that 
specialize in manufacturing mazetta. 
Burke’s “Nu-Kreme,” White Stokes’ 
“Fondex,” or frappes of various tex- 
tures can be worked into a great 
many home made candies to improve 
them. They are all prepared and 
ready and easy to use, so have a stock 
on hand. 

There is also another ready-to- 
use product on the market that will 
improve your cocoanut work. It is 
cream cocoanut plastic paste. Add 
standard invert or “Nulomoline” to 
your list and three special batches 
of fondant cream. You are then in 
a position not only to turn out a 
large variety of home made candies 
but also to give your customer about 
the best there is in quality, texture, 
and appearance. 

Fondant cream stock can be made 
any time during the day when there 
is no rush. So you can have some 
on hand if a special order comes in. 

Fondant cream for casting should 
be as smooth as silk, short and 
tender, and cooked to 238°. When 
you remelt this fondant cream, use 
just a little thin sugar syrup, and 
flavor. You can use steam heat or 
remelt over a hot water bath. It will 
not require much heat to have it 
set with enough crust to be able to 
handle it for dipping. 

If this cream is intended for a bob 
cream or regular fruit cream centers, 


it is best to cook to 240 or 242° 
and then reduce it with pure fruit 
pulp or juice, with a little glycerine. 
or citric acid solution. You may use 
your own formulas or ideas as long 
as you get the proper results. 

Fondant cream for casting: 8 
pounds of granulated sugar, 2 pounds 
corn syrup, 3 pints water. Dissolve 
over slow heat until all sugar crystals 
are gone. Then cook over strong 
heat to 238°. Pour on cool marble 
slab that has been sprinkled with 
water. Let cool before creaming. 
Place in stone crock with damp cloth 
cover, and it will mellow down in 
one hour ready for use. 

The same thing applies to a straight 
sugar cream fondant. It can be made 
with 10 pounds granulated sugar and 
10 pounds water. Cook to 242 or 
244°. Some wish to doctor their 
cream fondant with cream of tartar, 
“Nulomoline,” acetic acid, tartar 
acid, or glycerine. The method you 
can obtain the best results with is 
the one for you to use. This cream 
is used for fudges, pecan cream roll, 
cocoanut, and also nut and fruit 
kisses. 

The bon bon cream is on the same 
order as the straight cream. You 
may use the extra water as a doctor, 
or cream of tartar, acetic acid, “Nu- 
lomoline,” tartaric acid, or glycerine. 
Use 10 pounds granulated sugar, 5 
pounds water. Dissolve over a slow 
low heat until all the crystals are 
dissolved. Then add 5 more pounds 
and cook over a quick fire to 242 or 
244°. Have 1 to 2 ounces of gelatine 
dissolved with 1 to 2 ounces of cold 
water. When you take the batch from 
the stove, add the gelatine and let dis- 
solve without stirring. Then pour 
on a cold marble slab that has been 
sprinkled with cold water. Let cool 
before creaming. When finished 
creaming, place in earthen crock and 
cover with damp cloth to mellow 
down for two hours. 


Butter Scotch Toffee 


5 lbs. granulated sugar 

5 lbs. brown sugar No. 14 

10 lbs. corn syrup 

1 qt. water 

8 oz. cocoa butter 

2 oz. salt. Cook to 255°, then add 

1 lb. butter 

1 oz. vanilla 

Cook to 250°, or medium ball. 
Pour on oiled marble 14-in. thick. 
Let cool and cut in oblong shape. 
Then wrap in wax or cellophane pa- 
per, or dip in chocolate. 


Honey Nougatine 


LO ibs. sugar 
10 lbs. corn syrup 
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1 quart water. Cook to 280°, 
then add 

4 lbs. strained honey and bring 
to a boil. Then have helper 
pour this batch in a fine string 
over the egg albumen whip 

2 oz. egg albumen 

12 oz. cold water. Have this dis- 
solved and beaten to a nice stiff 
whip before the honey batch is 
poured over it. When thoroughly 
mixed, add 8 oz. cocoa butter. 
Then mix 

4 lbs. walnut pieces 

11% lbs. pistachio nuts. Mix again 
and pour on cool marble top °4 
in. thick. Let set till cold. Then 
cut in oblong shape. Wrap in 
cellophane or wax paper. 


Assorted Nut Wafers 


Prepare blanched almonds, wal- 
nuts, pecans, and pistachio nuts 
ground or grated like macaroon co- 
conut. Then place 5 pounds of bon 
bon cream in bon bon melting pot. 
Use a thin sugar syrup to melt the 
cream to the consistancy for deposit- 
ing with funnel. Mix in any of the 
ground nuts for the various wafers 
you wish to make. When flavor is 
added, they are then ready to cast in 


a standard size rubber mint mold. 
This cream must have heat enough 
for the cream to set quickly, but do 
not over heat or they will spot. When 
they are taken out of the mold keep 
the top side up, so that they will re- 
tain their finish. Place bottom on dry 
board, or nice dry white paper, and 
let them air dry for an hour or two. 


White Cream 

White Cream 

Coffee Color Cream 
Dark Coffee Shade Cream 
Green Cream 

Vanilla Flavor 
Almond Flavor 

Coffee Flavor 

Maple Flavor 
Pistachio Flavor 
Coconut 

Ground Almonds 
Ground Pecans 
Ground Walnuts 
Ground Pistachio Nuts 


Old Fashioned Peppermint Stick 


10 lbs. granulated sugar 
14 teaspoon cream of tartar 
1 lb. corn syrup 
1 qt. water 
Cook over slow fire until all the 
crystals are dissolved. Then wash 





down all the crystals: on the side of 
the kettle. Cook over a hot fire to 
310° and pour on oiled marble. 
Turn edges of batch in as soon as 
they set enough to turn in. 

Take out 1 pound of the clear 
candy to use for the red strip. Be 
sure to color it deep red and use a 
standard red paste cube color that has 
been especially prepared for striping 
hard candy. Pull the clear candy 
over hooks until nice and white. Add 
]1 teaspoon of peppermint oil. When 
worked through, twist some of the 
air out of the batch on a hook. Place 
on table. It should be cool enough 
to form a round roll 12 to 18 inches 
long without going out of shape too 
much. 

The color piece for striping should 
be the same temperature. When you 
roll it out in small stripes, cut the 
length of the whole batch, and place 
them lengthwise 3 inches apart 
around the white roll. Place before 
candy heater and pull out in even 
stripes and have helper keep them in 
shape with the proper twist at all 
times until batch gets cold enough 
to set with out losing its shape. If 
this is carried out by a hard candy 
maker, I am sure you will have no 
trouble with the red stripe fading. 





























Globe, Cerelose, Puritose, 
Buffalo and Hudson River 
are registered trade-marks 
of Corn Products Refining 
Company, New York, N. Y. 


Build consumer preference 
with improved quality... 


CANDY manufacturers depend on 
the uniform quality and fine perform- 
ance of these two fine corn syrups... 
Globe and Puritose brands. 


Full technical service, no obligation 


CORN PRODUCTS REFINING CO. 
17 Battery Pl., New York 4, N.Y. 


| dextrose 


Ld 
©00-tnercy Sveas 











A reliable source 
of supply for 
fine starches, 
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Union Corn Syrup 
Unmixed 


UNION CORN SYRUP UNMIXED is dependable 
and adaptable to your formulae. 
Sales service and technical assistance are 


available without obligation. 





UNION SALES CORPORATION 
Distributor for 


UNION STARCH & REFINING COMPANY 


Columbus, Indiana 


Serving the Confectionery Industry since 1903 
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Molasses =" (Continued from page 25) 


grade of molasses as a supporting or supplementary fla. 
vor requires skill and a keen sense of taste, plus the will 
to develop distinctive combinations. Aside from the use 
of molasses as a dominant flavoring material, it is often 
used in conjunction with peppermint, oil, rum flavor, 
vanilla, lemon, lime cinnamon, clove, ginger, and butter 
flavors—which are just a few of the hundred or more 
flavors available. 

To secure the proper balance of flavor and taste char- 
acteristics is a matter of collective or individual judg- 
ment, but one of the most common errors is the use of 
too much of the more powerful or pungent flavoring ma- 
terial. Frequently the over-flavoring of many candies, es- 
pecially those containing molasses and supporting es- 
sential oils, is a matter of poor quality of flavoring sub- 
stances, which includes the use of very low grades of 
molasses. 

Without going too far into this rather controversial 
subject of flavor and taste, we should mention that the 
importance of texture and consistency of the candy 
should receive careful consideration, as hard candy and 
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1 chewing candies, which dissolve slowly in the mouth, may oe 
DUBIN CATALOG! be strongly flavored; whereas softer types, such as rolled 
HERE'S what the modern candy maker needs in the way of and cast cream centers and marshmallows, should be 
streamlined labor saving machinery. You'll find the Dubin Cata- | a 
log chock full of equipment ideas for chocolate, fondant, mint, mildly flavored. f y 
poy n ey Yh A Ry The higher grades of molasses, which contain smaller 
costs and making finer quality confections. amounts of ash and gums, work best in candies of soft 
Write today for the Dubin Catalog consistency; whereas the stronger grades are more gen- 
erally used in low-priced hard candies. 
a p UJ f | N CORPORATION The addition of molasses to vacuum cooked hard 
candies is not quite so simple a problem as when adding 
2500 S. SAN PEDRO STREET @ LOS ANGELES II, CALIFORNIA (Pizees an to gage G) 
Finest Production Equipment For The Candy Industry 
Increased Production 
With Same Amount 
of Labor 
8 Different Waffle Designs Increase 
Attractiveness of Mix. 
Multi 
ultt- se 
Forms, Pillows, Straws, Tid-Bits, Waffles, 
Filled or Plain. 
Hohberger Continuous Cutter FG. co. Hohberger 
Unique chain design permits highest Representative Continuous Cut 
production on filled as well as plain hard Rock Cutter CA 
candy. ge speed to ee to JOHN SHEFFMAN Motorized and on stand. 
’s ability. U 150 . i f 
hari — siete std 152 W. 42nd St. New York 18, N. Y. — — 4 
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J. T. Ratcliffe of 
BISHOP’S 


says..."-WE HAVE BECOME A REAL BOOSTER 
FOR EXCHANGE CITRUS PECTIN FOR CONFEC- 
- TIONERY BECAUSE OF ITS UNIFORMITY, FULL 
STRENGTH AND FOR ITS EASY ADAPTABILITY.” 





J.T. RATCLIFFE, Factory Supt. 
Bishop and Company, Inc. 
1366 E. 7th St., Los Angeles 21, Calif. 


Jelly candies made with 


EXCHANGE CITRUS PECTIN 


..-are tender and brilliantly clear, 
carry more flavor, are never gummy, stay fresh longer, 


set more quickly and pack more easily in bulk. 


A meticulous system of controls and tests keeps Exchange Citrus Pectin so 
evenly standardized that it always performs the same in your formulas. That 
means lower production costs, uniformly fine candy and good profits! Write 
for information and free sample. 





CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department: Ontario, California 


400 W. Madison Street, Chicago 6 * 99 Hudson Street, New York 13 Cc i T R U S P E Cc T I N 
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~ Raster candy items analyzed 


Sugar Rabbits 


ANALYSIS: Purchased in an Oak 
Park, Ill., food store at 8 oz. for 29 
cents. Appearance and size of pack- 
age are good. Container is cellulose 
bag printed in pink, yellow, and 
green. Imprint of duck in yellow. 
Candy’s colors, texture, molding, fin- 
ish, and taste are good. 

REMARKS: A good eating piece well 
made. Slightly high priced at 29 
cents for 8 oz. Code 5G50. 





Chocolate Coated 
Raspberry Cream Half Egg 


ANALYSIS: Purchased in a Mun- 
delein, Ill., drug store at 2 oz. for 10 
cents. Appearance and size of egg are 
good. Wrapper is paper backed foil 
printed in red, green, and white. 
Dark chocolate coating is good. Cen- 
ter’s color and texture are good. 
Flavor is poor. 

Remarks: A well made cream egg, 
but flavor is not up to standard. Code 
5H50. 


Chocolate Coated 
Fruit and Nut Egg 


ANALYSIS: Purchased in a Chicago, 
Ill., drug store at 1 lb. for 59 cents. 
Appearance of package is good. Con- 
tainer is folding box printed in pink 
and purple, with imprint of bunny 
and eggs on top and sides. Light 
chocolate coating is good. Center’s 
color is good; texture, very tough; 
taste, fair. 

REMARKS: Very poorly made cen- 
ter. Very few pieces of fruit and 
nuts. Suggest formula be checked as 
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it is one of the poorest we have ex- 
amined this year. Highly priced at 
59 cents. Code 5/50. 





Marshmallow Rabbits, Chicks 


ANALYSIS: Purchased in a Wau- 
kegan, Ill., variety store at 2 oz. for 
10 cents. Appearance and size of 
package are good. Container is fold- 
ing carton, open front and top. 
Printed in purple and yellow. Over- 
all cellulose wrapper. Chick’s yellow 
color is good. Molding and sugaring 
are good. Texture is slightly tough. 
Taste is fair. Rabbit’s white color 
is good. Molding and sugaring are 
good. Texture is slightly tough. Taste 
is fair. 

REMARKS: The best 10 cent novelty 
of this kind we have examined this 


year. Code 5L50. 





Chewing Gum Rabbit 


ANALYSIS: Purchased in a Wauke- 
gan, Ill., novelty store at 5 oz. for 
5 cents. Appearance and size of rab- 
bit are good. Container is cellulose 
bag; white paper seal inside printed 
in black. Rabbit’s colors, molding, 
taste, and texture for chewing are 
good. 

REMARKS: The best 5-cent novelty 
the Clinic has examined this year. 


Code 5M50. 


Eggs in Basket Novelty 


ANALYSIS: Purchased in a Chicago, 
Ill., novelty store at 31% oz. for 15 
cents. Appearance and size of nov- 
elty are good. Container is hard 


candy basket, panned eggs. Overall 
cellulose wrapper. Basket and panned 
eggs are good. 

REMARKS: A good looking novelty, 
cheaply priced at 15 cents. Code 
5N50. 


Hard Candy Eggs 


ANALYSIS: Purchased in an Oak 
Park, Ill., grocery store at 8 oz. for 29 
cents. Appearance of package is good. 
Container is cellulose bag. Silver pa- 
per clip on top is printed in yellow 
and purple. Hard candy eggs wrapped 
in cellulose. Eggs’ colors, gloss, and 
shape are good. Peanut butter cen- 
ter is good. 

REMARKS: Something new in Easter 
eggs; good eating, cheaply priced. 
Should be a good seller. Code 5050. 





Chocolate Coated 
Coconut Cream Eggs 


ANALYSIS: Purchased in a Wauke- 
gan, Ill., variety store at 8 oz. for 
29 cents. Appearance of package is 
good. Container is one-layer type 
box with cut out window and is 
printed in yellow, red, and white. 
Imprint of children playing. Dark 
chocolate coating is fair. Center's 
color, texture, and taste are good. 

REMARKS: A good eating coconut 
cream egg for this price. Attractive 


kiddie box. Code 5P50. 


Chocolate Coated 
Coconut Cream Half Egg 


ANALYSIS: Purchased in a Liberty- 
ville, Ill, drug store at 114 oz. for 
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| for Better (| SS ae 
the SAVAGE BEATER 


-.-.- IS YOUR ANSWER. The Savage latest 
improved sanitary marshmallow beater is con- 
structed with stainless steel tank, shaft, paddles 
and breaker bars—100% sanitary. This beater 
is considered standard by manufacturers. Built for 
strength and durability, it assures perfect manipula- 
tion of each batch. Hundreds of users in the United 
States and foreign countries prefer the Savage 
Beater for its economy in operation and performance 
in production, because it saves time, space, and op- 
erating cost. Four 200 pound Savage Beaters will 
supply a mogul for continuous operation. 


THE FIRST COST IS THE LAST COST 








Unexcelled for volume and lightness 
Stainless construction—100% sanitary 
No corners for contamination 

Outside stuffing boxes—no leakage possible 
Maximum beating for volume 

Faster heat discharge from batch 
Creates volume suction of cold air 
Larger water jacket for quick cooling 
6” outlet valve for quick emptying 
Less power needed with roller bearings 
Large two piece air vent—sanitary 


Direct motor drive 





Sizes available: 150 lb. or 80 gal. capacity 
v 200 Ib. or 110 gal. capacity 


BOOTH 67 AT THE NCA EXPOSITION 


SAVAGE BROS. CO. 


_M. A. Savage, President * Richard J. Savage, Jr., Vice President 


Since 1855 





2638 GLADYS AVE. CHICAGO 12, ILL. 
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5 cents. Appearance and size of egg 
are good. Wrapper is paper backed 
foil printed in blue, yellow, red, and 
white. Imprint of eggs in colors. 
Coating (dark) is fair. The center’s 
color, taste and texture are good. 
REMARKS: A good eating coconut 
cream egg. One of the best we have 
examined this year. Code 5A50. 





Chocolate Coated 
Maple Nut Cream Half Egg 


ANALYSIS: Purchased in an Oak 
Park, Ill, drug store at 244 oz. for 
10 cents. Appearance and size of 
egg are good. Wrapper is paper 
backed foil printed in green, purple, 
and yellow. Imprint of rabbit in col- 
ors. The light chocolate coating is 
good. Center’s color, texture and 
flavor are good. 

REMARKS: A well made egg. One 
of the best we have examined in some 


time. Code 5B50. 


Panned Marchmallow Eggs 


ANALYsIs: Purchased in a Liberty- 
ville, Ill., grocery store at 14 oz. for 
29 cents. Appearance of package is 
fair. Container is cellulose bag, 
printed paper clip on top. Eggs’ 
colors were too deep. Panning and 


finish are good. Center’s color is 
good, texture and flavors are fair. 
REMARKS: Some of the colors had 
started to fade. Suggest less jacket to 
improve eating qualities. Code 5C50. 





Panned Marshmallow Eggs 


ANALYSIS: Purchased in a Chicago 
variety store at 1.4 oz. for 10 cents. 
Container was egg crate holding 12 
small eggs. Folding crate, white, 
printed in purple and green. Eggs’ 
panning, finish, and jacket are good. 
Center’s color, texture and taste are 
good. 

REMARKS: One of the best 10-cent 
Easter novelties the Clinic has ex- 


amined this year. Code 5D50. 





Fruit and Nut Egg 


ANALYSIS: Purchased in a San 
Francisco, Calif., chain drug store. 
Appearance of package is good. Con- 
tainer is box, white embossed paper 
top, slip cover. Bottom red, top 
printed in purple. Imprint of rabbit 
on top. Cellulose wrapper. Egg’s 
shape and dark chocolate coating are 
good. Center’s color, texture and 
taste are good. 

REMARKS: The best fruit and nut 
egg the CLINIC has examined this 


year at this price. Neatly packed, 
Code 5V50. 


Chocolate Molded Rabbit 


ANALYSIS: Purchased in a Wauke- 
gan; Ill., variety store at 21% oz. for 
19 cents. Appearance and size of 
rabbit are good. Printed cellulose 
wrapper. Light chocolate’s molding, 
gloss, and taste are good. 

REMARKS: A good looking molded 
rabbit, well made. Code 5R50. 





Hollow Chocolate Hen 


ANALYSIS: Purchased in a Wauke- 
gan, Ill, variety store at 4 oz. for 
29 cents. Appearance of package is 
good. Container is large folding box 
with cellulose window. Printed in 
purple and yellow. Overall imprint 
of rabbits. Light chocolate’s molding, 
gloss and taste are good. 

REMARKS: A good looking hollow 
piece, cheaply priced at 29 cents. 
Code5S50. 


Hollow Chocolate Rabbit 


ANALYSIS: Purchased in a Chicago, 
Ill., grocery stofe at 4 oz. for 35 
cents. Appearance of package is 


(Please turn to page 63) 





SPEAS 


NUTRL-JEL 


liade 


CONFECTO-JEL 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


Powdered 4/£/ Pectin 
tor CONFECTIONERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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(andy Research Report 


(Continued from page 18) 


In the first batches prepared the 10 per cent of whey was 
added to the regular ingredients in the proportions usually 
used in standard caramel formula. The whey contains 
lactose, together with some protein, and its effect in these 
batches was to cause graining of the caramel, resulting 
in a texture more like fudge, within a week or 10 days 
after they were prepared. Subsequently a batch of caramel 
was made in which more corn sirup and less sugar was 
used, the proportions of these ingredients being simply 
reversed from those of the standard caramel formula, and 
10 per cent of a commercial grade of demineralized 
whey was added to the batch. The whey is added with the 
other ingredients and there is no difference in the cooking 
and manipulation from that of regular caramel production. 
With this modification in the formula the caramels have 
not grained after storage at ordinary room conditions 
for at least six weeks. Samples are still being observed 
to see how long their texture and desirable quality will 
be retained with this added ingredient in the formula. 
The formula and procedure for making this milk whey 
caramel are shown in Formula 2. 


Formula 2 


CARAMEL CONTAINING 10% DRIED MILK WHEY 
40 lbs. evaporated milk 
20 lbs. sugar 
27 lbs. corn sirup 
8 lbs. invert sugar 
8 lbs. dried milk whey 
4 lbs. vegetable fat 






8 ozs. salt 
1 oz. lecithin 


Procedure 

Place the sugar, corn sirup, invert sugar, dried milk 
whey, vegetable fat with lecithin, and 10 pounds of the 
evaporated milk in a steam cooking kettle. Have all 
thoroughly mixed. Cook to 250° F. Then add slowly, 
while cooking, the balance of the evaporated milk. Cook 
to medium ball. Add salt. Draw out onto slab to cool. 
Cut when sufficiently cool. 


Use of Lactose in Hard Candy 

Because of the interest of the Quartermaster Corps in 
trying new ingredients which might produce a harder 
and drier hard candy, white pulled hard candy mints 
were made including 5 per cent of a commercially avail- 


able grade of lactose. These candies were made as shown 
in Formula 3. 


Formula 3 
WHITE HARD CANDIES, MINT FLAVORED 
CONTAINING 5% LACTOSE SUGAR 
5 lbs. lactose sugar 
70 lbs. sugar 
30 Ibs. corn sirup 
3% gals. water 
5 ozs. vegetable fat 


Procedure 


Dissolve and cook in open vacuum kettle the sugar, 
corn sirup, lactose sugar, and water to 270° F., add 5 ozs. 
vegetable fat. Put vacuum hood in place, start vacuum, 
and when 15-inch vacuum is obtained, continue for eight 
minutes to a maximum of 28” vacuum. Draw out cooked 
batch onto slab. Cut off enough to be used as a clear 
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and fine aroma. 
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SHOCOLATE 





QUALITY CHOCOLATE THAT STANDS COMPARISON 


Your candies are always being compared with those of your competitors. 
Your customer wants the best. The chocolate coating is the first thing 
that greets him when he opens the box. Therefore it must have beauty 


Merckens Foudant Process Chocolate 


will assure you of having an always satisfactory coating on your candies, 
that can stand comparison-and competition. 


MERCKENS CHOCOLATE COMPANY, Inc. 
BUFFALO 1, NEW YORK 


Branches & Warehouse Stock in Boston, New York, Chicago, Los Angeles, Oakland, Salt Lake City, Seattle 
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Imitation Rum Kingston 





Imitation Rum Jamaica | 








Imitation Rum and Butter 


Imitation Rum and Pineapple 


* 
Particularly Adaptable for use in 
Toffee and Cream Center Candies. 
e 


WRITE FOR SAMPLE 
Established Since 1885 


GEORGE LUEDERS & CO. 


427 Washington St. New York 13, N.Y. 


Chicago @ San Francisco @ Montreal @ Los Angele 
Philadelphia @ Toronto @ Winnipeg @ Wi i 
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We Have MOVED 











wrapper. Add oil of peppermint to balance and pull on 
hook. Place batch on spinning table; cover the batch with 
clear wrapper; spin out and cut. 

The texture and eating quality of these candies was 
entirely satisfactory, and they are being observed in 
storage to see if they will retain their dryness and desirable 
quality for an extended period of time. It is not possible 
to determine from the opinions of various tasters whether 
these candies are actually harder than the control batch 
prepared without addition of the lactose. In order to 
establish definitely the advantage of any formula or cook- 
ing procedure in respect to such physical properties of 
candy, it will be necessary to develop methods of measur- 
ing these properties accurately. Consideration is being 
given to establishment of work along this line in the co- 
operative research project. 


Testing Antioxidants in Candy 


Research is continuing on the study of antioxidants in 
fat-containing candies and particular attention has been 
given to those containing creamery butter. The storage 
tests have not yet run long enough to permit definite con- 
clusions to be drawn, but it has been established that 
several of the antioxidants being considered can protect 
creamery butter against the development of rancidity ac- 
celerated by traces of copper so that this accelerated test 
method may be useful in a preliminary way. There is 
evidence also that butter incorporated into butter creams 
is somewhat more stable than the butter alone. Determina- 
tions have also been made of the free fatty acid developed 
in the candy samples under test showing in general that 
antioxidants which are most effective in preventing oxida- 
tion of the butter fat also retard the development of free 
fatty acids which produce a different type of undesirable 
off-flavor. 





12 BURRELL STARS 


a Plasticoat Cooling Tunne! Belting 
and Plaques—Single Texture, 
Heavy Duty or Very Thin Thin- 
tex Plaques 


to Our New Plant 


Famous for 37 years of high quality belting and low cost 
Service, Burrell Belting Co. has moved to its modern 
new plant and offices to serve you better still. 


Our spacious new plant is located at 7501 N. St. Louis 
Ave., Skokie, Illinois. It has 25,000 sq. ft. of floor space. 
Its up-to-the-minute facilities . . . and Burrell's 37 years 
of experience and continuous scientific engineering . . . 
will provide you with the utmost in service and the latest 
in belting achievements. 


You are cordially invited to visit us in our new plant at 7501 
N. St. Louis Ave., Skokie, Illinois. Our engineers will be 
glad to help you with any belting problems you may have. 
Or... if you wish . . . write, call or wire for recommenda- 
tions how Burrell's better belting can maximize your pro- 


_ © duction efficiency. Our phone number is ANdover 2-8111. 





If It's Belting, We Have It 


BURRELL 
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*% Crack-less Glazed Enrober Belting 


*% White Glazed Enrober Belting Double 
Texture—Single Texture; Double 
Coated; Thin-tex 


% Caramel Cutter Boards and Belts 


*% Bottomer Belts (Endless—Treated 
and Untreated) 


*% Feed Belts (Endless—Treated and 
Untreated) 


*% Packing Table Belting (Treated and 
Untreated) 


*% Innerwoven Conveyer Belting 
*% Batch Roller Belts (Patented) 
* Wire Belting 

* Vee Belts 


*% Hose (Air; Water; Steam; Oil; 
Creamery) 
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confectioners 
briefs 


@ Andes Candies, Inc., will open a new shop in the 
Tribune Tower, Chicago, around June Ist, accord- 
ing to Andrew G. Kanelos, president. This shop 
is to be the “show-place” of the firm’s large chain of 
stores. Walls will be of decorated mirrors and 
cork with bronze ornamentation. The ceiling will 
be light yellow, and the floor will be yellow and 
red tile. The shop will be cove lighted and air con- 
ditioned. 





@ Frank G. Shattuck Co., operators of Schrafft’s 
restaurants, elected Charles F. Oestereich secretary 
and Frank R. Vandell treasurer, it was announced 
following the yearly meeting of the firm held re- 
cently. 

@ Beech-Nut Packing Co. has elected J. S. Elli- 
thorp, Jr., president of the firm. Mr. Ellithorp suc- 
ceeds W. C. Arkell who became vice-chairman of 
the board. 


@ William Wrigley Jr. Co. is planning a new chew- 
ing gum plant in California. The company has not 
selected a site as yet. The estimated cost has been 
quoted at $2,000,000 as a basis for a tax-cost figuring. 


@ Sperry Candy Co. more than doubled its 1949 
output and sales of candy Easter eggs, with a rec- 
ord of about one million boxes produced. That 
means about 24 million cream filled or marshmal- 
low eggs coated with chocolate reached the market 
through this firm. Last year the company’s produc- 
tion reached 425,000 boxes. 


@ Fanny Farmer Candy Shops reports net income 
for 1949 at $948,586, equal to $2.77 a share, against 
$1,096,398, or $3.20 a share in 1948. 


@ Mars, Inc., recently elected Victor H. Gies, for- 
mer director of sales and advertising, to the position 
of vice-president. Mr. Gies, a director of the com- 
pany, has been with the firm for over 25 years. He 
is vice-chairman of the Council on Candy and also 
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LAMONT, CORLISS & CO. 
60 Hudson St., New York 13, N. Y. Branches in Principal Cities 
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Just check any candy counter. 
It takes no crystal ball to see that the 
nation’s favorite candies are almond candies. 
And it should be easy to picture your candy 
as a popular favorite with almonds! 


Remember, California’s finest BLUE 
DIAMOND almonds are precision-sorted by 
photo-electric eye. They are available in 
accurate size counts, or can be supplied as 
diced, split, sliced or halved kernels. They 
cost you less to handle because they are 
machine-sorted with more-than-human accur- 
acy ... uniformly graded . . . free from dust 
or bitters. 








For almonds, natural or pro- 
cessed for any purpose, con- 
sult your BLUE DIAMOND 
representative, or write us. 
We're almond specialists, 
and have been for 40 
years. 


WRITE FOR YOUR FREE COPY 
As a service to the candy in- 
dustry, the Exchange offers 
this illustrated booklet con- 
taining 22 useful formulas 
for popular almond candies. 
Write for your free copy today. 





a 


ALMONDS 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 


SACRAMENTO, CALIFORNIA 
Sales Offices: Chicago and New York 















chairman of the Distribution Committee of the 


National Confectioners’ Ass’n. oe 
| @ Kerr’s Butter Scotch, Inc., Jamesburg, N. J., re- Coy 
| cently appointed Eugene L. Flannery to the post of R. 
| sales manager, it is announced by Thomas A. Kerr, Bo: 
president. Mr. Flannery has been associated with Tay 
| Sweets Co. of America for the past three years, H. 

Previous to this he was with The Best Foods, Inc, P 

ider 

| @ Nestle Co., Inc., names E. F. Gallipeau sales man- Sch 
| ager for the Middle Atlantic division. Mr. Gallipeau All 
| was formerly assistant saJes manager for the Eastern J 
| division. H. L. Robinson, former Middle Atlantic Sale 
| sales manager, has retired after 41 years with the ing: 
firm. ord: 

| @ New England Confectionery Co. and subsidiaries 
| reports net income for 1949 at $393,071, equal to ef 
| $4.98 a share, compared with $362,319, or $4.59 a part 
| share in 1948. duti 
beet 


@ Loft Candy Shops set an all-time high in Easter 
sales this year. Volume topped last year’s by 12 e | 
per cent, according to a recent announcement. The 














firms’ Valentine’s Day business exceeded last year’s a3 

° like period sales by 10 per cent. Som, 
Fruits, © ; 
Specialties: @ The Gopher Candy Club’s 13th Annual Friend- tail 

| ship Dinner will be held at the Radisson Hotel, Min- el 

neapolis, May 6, 1950, at 6:30. About 600 men en- nti 

gaged in the confectionery business in the Upper eee 

Midwest states will attend. 

to s 

@ The Great Plains Candy Club was ratified re- ber 

cently at a meeting in the Castle Hotel, Omaha, by ~ 

e2 





"RESCO” 


CHOCOLATE TEMPERING MILL 


and STAINLESS STEEL 
DIPPING TABLE 


This equipment is designed for maximum efficiency 
for two dippers. The mill automatically melts and tem- 
pers the chocolate leaving the dipper free to con- 
centrate on covering the centers. This improves the 
output of the experienced dipper. New help can be 
trained much faster with this setup, as there is no 





need to teach the tempering process; it is done 
automatically. 


The stainless steel table comes in two sections and 
fits around the mill. Two adjustable feed gates let the 
chocolate into the electrically heated, thermostatically 
controlled side warming pans. Pans for two-hand dip- 
ping are also available. The mill and table are each 
on their own stand to facilitate moving and cleaning. 
For increased output and better finished goods this 





Ft ee eed 
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equipment cannot be equaled. 








| Robert E. Savage Company 


400 NORTH MICHIGAN BOULEVARD, CHICAGO 11, ILLINOIS 
NEW YORK OFFICE: SELECTED BRANDS CO., 1133 BROADWAY WESTERN REP.: T. H. MERCKENS, P. ©. BOX 2128, HOLLYWOOD 28, CALIF. 
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the following charter members: J. Brennan, G. L. | 
Olson, R. Steinfort, H. Barr, F. C. Muench, H. | 
Copelman, M. Herek, W. Schonlau R. A. Parsley, | 
R. Wright, R. Larson, W. Sachse, P. Robertson, J. 
Box, R. Olson, C. R. Franklin, R. C. Garnier, H. 

t Tayler, J. Greene, B. Burkhardt, B. Stronge, and 
H. J. Obbink. 












































VEW! PEERLESS CONTINUOUS 
¢ PLASTIC MACHINE 


Completely Re-designed 











s. , . i 

c Permanent officers were elected as follows: pres- and Re-engineered 
ident, Richard Wright; vice-president, William 

n- Schonlau; and secretary treasurer, R. A. Parsley, UNLIMITED 

Lu All are of Omaha, Neb. PRODUCTION 

mn Joe Greene, vice-president of the National Candy | CAPACITY 

1c Salesmen’s Ass’n gave the principal address. Meet- | “ will produce excel- 

le ings will be held at the Castle Hotel the third Sat- ent plastic or hard 

tech candies as fast as the 

urday of every month at noon and anyone affiliated enachine cam he fed. 
with the confectionery industry is cordially invited. 

es New variable speed 

to @ E. J. Brach’s general foreman of the chocolate de- motor. 

a partment, George W. Headley, recently resumed his : 
Ration after a 3 peers <° 7 Rigg Ray aerayr oe New strip-proof roll- 
uties alter a J-month vacation. Mr. Headley has ers need only two ad- 
been in the candy business over 42 years. justments for contin- 

2 uous production. 

- @ Huyler’s Inc., recently appointed the Charles F. 

‘ . ; ’ ; x i ed, 
he Noyes Co., exclusive real estate agent for the firm a a rd 
rs in the metropolitan area of New York. The Huyler less than 2 minutes. 

firm plans refinishing and expanding its chain of re- 
tail outlets and restaurants. 
d- , 
n See Equipment 
x a ; - ; las — . » sohe = 
oe © Life Savers Corp. sales last year were the highest BOOTH 97 NCA CONVENTION 
me in the company’s 36-year history, Edward J. Noble, 
chairman of the board, states in his annual report For complete information, write to 
to stockholders. Net sales for the year ended Decem- H : 
we ber 31, 1949, including for the first time the com- | Peerless Confectionery Equipment Co. 
Dy pany's operation in Mexico and chocolate coconut 158 GREENE ST. NEW YORK 12, N. Y. 





cream candy bars, amounted to $15,060,074, an in- | 











LATINI 
continuous DIE POP 
MACHINE 















© HIGH SPEED PRODUCTION 

© CONTROLLED WT. & SIZE OF POPS 
© INTERCHANGEABLE DIES 

© GUARANTEED PERFORMANCE 


© ECONOMICAL OPERATION 








REPRESENTATIVE 
JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 


CHOCOLATE SPRAYING CO. 


2035-39 W. Grand Ave. CHICAGO 12, ILLINOIS 









LIF. 
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IS 
OUT 
FRONT 


with PENFORD 
CORN SYRUP 


because: 













‘f @ Uniform quality is 
‘f assured due to high pro- 
duction standards. 


@ Continued research guar- 
antees you a finer, purer, 
product. 











ECONOMY 
EQUIPMENT 


For 
CANDY and BISCUIT 
PLANTS 


BELTURNS for convey- 
ing around a turn with- 
out bunching. 


@ LUSTR-KOOLD chocolate, 
skinning and sandwich 
cooling tunnels and con- 


@ MISC. ITEMS: Packing Tables; 
Variable Drives; Stainless Steel 
Hot and Cold Slabs; Stainless 

veyors. Trucks, Pans and Racks. 


Also Special Equipment Made to Your Requirements. 


ECONOMY EQUIPMENT COMPANY 


4800 S. Hoyne Ave. Chicago 9, Illinois 




















crease of 15.2 
for 1948. Net profit for 1949 of $2,025,152 was the 


per cent over the comparable figure 


third largest in the firm’s history, and equalled $2.89 
a share. Net profit for 1948 was $2, 531,692, or $3.61 
a share. 


The Life Saver firm has made plans for a new 
plant at Hamilton, Ontario, to handle the produc- 
tion of the company’s products for Canadian de- 
mand. The cost of buildings, equipment, and ma- 
chinery is estimated at $600,000. 


© Weaver, Costello & Co., Inc., employees recently 
held a party in honor of Nevin J. Garver, newly 
elected president and general manager of the firm. 
Miss Jessie Lemmer was chairman of the event 
held at the company’s offices at 236 Boulevard of the 
Allies, Pittsburgh, Pa. 


@ Brown & Haley, Tacoma, Wash., recently pur- 
chased the Mayfair Candy Co., of 2302 24th Ave. 
N., Seattle, it is announced by J. C. Haley, president. 
This purchase gives the Tacoma firm two plants in 
Seattle, the Helen Ardelle candy firm having been 
purchased several years ago. D. H. Powell, former 
owner of the Mayfair plant, will continue to have 
charge of that factory, it is stated. 


@ Barton’s Bonbanniere will open its first subway 
store in New York’s 49th St. subway station of the 
Sixth Ave. subway. With the addition of this store 
the chain will consist of 30 stores. 


@® M & O Candy Co., of Hot Springs, Ark., has 
been issued a charter by the secretary of state. The 
company listed authorized capital stock at 600 
shares, par value $100 each. The incorporators were 
Grover C. Owen, Luther D. Melton and J. L. Owen, 
all of Hot Springs. 


@ Stern’s Confectionery, owned by Karl Stern, was 
recently opened at 257 Dyckman St., New York 
City. 


@ Queen Anne Candy Co., reports net income for 
1949 of $54,050, equal to 25 cents a common share. 
This compares with the 1948 loss of $60,538. 


@ James P. Boohecker, former chewing-gum plant 
manager of the Beech-nut Packing Co., 148 Thirty- 
ninth St., Brooklyn, died recently. Mr. Boohecker 
retired in 1944 after being with the firm 30 years. 


@ Loft Candy Corp., recently opened a new shop at 

















55 Court St., Binghampton, N. ¥ 





et TASTE APPEAL! 


... A trial order will convince you that 


TRUTASTE APPEAL is YOUR key to repeat sales. 


Zestful, Tangy, Imitation CHERRY 
Full-Bodied , Rich, Imitation GRAPE 


Luscious, Imitation STRAWBERRY 


Tantalizing, Imitation RASPBERRY 


> on © o> ep ee Se SLEE«& WOLFE 


224 West Huron Street 
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Ww 
ic- 
le- 
a- e@ Currie Manufacturing Co., has established an 
Eastern office at 395 Albany Street, Kingston, New 
York for the convenience of manufacturers in that 
ly area. This office is headed by D. M. Currie. 





" @ Chas. Pfizer Co., Inc., elected as directors, Her- 





a man A. Peitras vice-president in charge of produc- 
he tion, and Charles P. Walker, Jr., general sales 
manager. 

@ Lamont, Corliss & Co. will celebrate the 50th an- 
ir- niversary of Jo Grombach as a chocolate salseman 
re. with a cocktail party in New York’s Waldorf-Asto- | 
it. ria during the convention of the National Confec- | 
in tioner’s Ass’n. Mr. Grombach started in 1900 with | 
en Runkel Brothers, of New York, and joined Lamont, | 
er Corliss & Co. at the time it acquired the Runkel 
ve firm in 1938. 


@ Thomas M. Rector, vice-president in charge of 2 

ay research and development at General Foods Corp., ) A, ' \ / 

he died March 31 in Battle Creek, Mich., following a | | , GY, Hf, 
heart attack. Mr. Rector, who was in Battle Creek | Nis BLUE 4, UMA Va 


on business, was 56. He had been a General Foods 
vice-president since 1943 and had been associated 











as with the firm for 28 years. In addition to the de- 

he velopment of various food processes, Mr. Rector | R.E.Funsten Co. 
00 was the author of several reference books and many | 

re $$ — 

n, , 





Model E Automatic 
Hard Candy Machine 








as 
rk For producing spherical and 
Seamless shape hard candy 
= Balls @ Kisses @ Barrels @ Olives 
om There are over 100 different shapes. 
. For clear or pulled goods. 
For hard candies that are free of fins and 
sharp or abrasive edges. 
nt It makes hard candies that are smooth and 
y- easy on the mouth. 
er One operator spins directly to the machine. 
| Capacity 3,000 to 10,000 pounds. 
Our Model E incorporates all the develop- 
ments of previous experience plus auto- 
at matic self-compensating clutch which 
takes care of the variation in batch 
~~ temperature. 
j Peerless Fondant Coolers: 
Werner Rapid Cooker & Cooler for syrups, blends 
at ee wood Chocolate Kettles 
Fondant Re-Melters: 
Marsh-Mallow Beaters, Single and Double Action 
S. Duplex Fondant Beater and Cooler, open type 


for Laboratory and retail! use 

Little Wonder Chocolate Kettles, for Laboratory 
and retail use 

Little Wonder Sucker Machine, operated, for 
Laboratory and Retail use 

Depositors : 
Automatic Depositers and Prin‘ers 

The Boardless Automatic Depositer, printer and 
cleaner, without the use of starch trays 











There is no Substitute for Experience 


John Werner & Sons, Inc. 


me — 713-729 Lake Ave., ROCHESTER 13, N. Y. 


ns 
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Improve 
Operation of 


Air Conditioning Units 











OONER or later, slime forms in make-up water of 

evaporative coolers and condensers. When this hap- 
pens spray jets and lines become clogged. Equipmenf 
ceases to operate effciently or economically. Your best 
bet to fight slime and side-step trouble is periodically 
to treat water with Oakite Sanitizer No. 1. This new 
germicidal agent destroys bacterial organisms and pre- 
vents troublesome slime growth. 


FREE—20 page Booklet contains valuable information 
outlining the best ways to fight slime and lime scale. 
Tells how to maintain air conditioning and refrigerating 
equipment for peak performance at lowest cost. Send 
for Booklet F-7383. No obligation. ow Products 
Inc., 36C Thames St., New York 6, N. Y. 
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articles on food research. He was a member of the 
American Institute of Food Technologists, Ameri- 
can Chemical Society, Franklin Institute, Industria] 
Advisory Committee of the Nutrition Foundation, 
Inc., and Scientific Advisory Council of the Refrige- 
ration Research Foundation. He held about 30 pat- 
ents in the U.S. and abroad and was to have been 
tendered the Nicholas Appert Award in May. His 
wife and two married daughters survive. 


@ Givaudan Flavors, Inc.: A _ recent catalogue 
issued by Givaudan Flavors Inc., was accepted for 
hanging and given honorable mention in the 10th 
Sits ~ 
Exhibition of Printing, held recently, sponsored 
a> - 
by the New York Employing Printers Ass'n, Inc., as 
part of the observance of Printing Week in New 
York. The catalogue is available from Givaudan 
Flavors Inc., 330 West 42nd Street, New York City. 


@ The Hinde Dauch Paper Co.: “The Little Pack- 
aging Library,” a series of packaging and shipping 
information booklets published by the Hinde & 
Dauch Paper Co., Sandusky, Ohio, has been ex- 
tended to 11 volumes. The latest, entitled “How to 
Test Corrugated Shipping Boxes,” is a study of 
the testing methods recommended in determining 
the quality of corrugated shipping boxes. This 
booklet is available upon request. 


@ Hershey Chocolate Corp. products will be dis- 
tributed about August Ist from a large one-story 
fireproof building which will be constructed at 
Front and Broadway, East St. Louis, Mo., it is an- 





THE RACINE DEPOSITOR 


is made in two sizes, 16” Junior, and 32” Senior, for 
depositing in starch, or rubber moulds, paper, tin or 
glass cups or direct on trays, plaques, polished steel, 
or rubber belts. THE RACINE DEPOSITOR will handle 
such varied products as cream, gum. grain work, marsh- 
mallows, coconut slugs, or coconut bars, and chocolate 
bars, with or without nuts and fruits, as well as choco- 
late stars, kisses, bits, wafers, patties, non pareils, 
and midget bits cast direct on polished steel belts. 


It operates without pumps, the depositing being done 
by means of oscillating shafts. This action is such that 
exactly the same amount of material is discharged 
through each outlet, making the goods run uniform in 
size and weight. 


THE RACINE DEPOSITING SHAFT permits deposits of 
many sizes, shapes, and spacings by using special 
designed nipples, etc. 

For more information, write to: 


Vacuum Candy Machinery Co. 
Racine Confectioners’ Machinery Co. 
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PARK ROW, NEW YORK 
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Candy Machinery Co. 


FACTORIES: HARRISON, N. J.: RACINE, WIS 
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candy | 7c Ce KQlee.. 


NEUTRALIZE YOUR 
DUTCH PROCESS 
COCOA and CHOCOLATE 
with 


golv4, 
b, 


| = * 
(Continued from page 54) 


good. Container is folding box, cel- 
lulose window. Printed in yellow, 
purple, and white. Bunnies, eggs, etc. 
imprinted in colors. Rabbit’s choco- 
late (light) is fair. Molding, size, 
and gloss are good. Taste is fair. 
REMARKS: Quality of coating is not 
up to the standard used in other hol- 
low pieces in this price field. Code 


5050. 


Cocoanut Cream Eggs 


ANALYSIS: Purchased in San Fran- 
cisco at 8 oz. for 69 cents. Appear- 
ance of package is good. 6 eggs in a 
tray, printed in purple and yellow. 
Overall cellulose wrapper. Eggs are 
wrapped in different colored foils. 
Coatings are good. Center’s colors, 
texture and taste are good. 

REMARKS: One of the best cream 
eggs we have examined this year. 
Highly priced at 69 cents. Code 5- 
W50. 


Chocolate Coated 
Cherry Cream Half Egg 


ANALYSIS: Purchased in a Liberty- 
ville, Ill., drug store at 114 oz. for 5 
cents. Appearance and size of egg 
are good. Paper backed foil wrapper 
printed in red, blue, yellow, and 
white. Imprint of eggs in colors. Dark 
chocolate coating is fair. Center’s 
color and taste are good, texture is 
too soft. 


REMARKS: Suggest formula for cen- 
ter be checked as it was soft enough 
to eat with a spoon. Code 5F50. 


Chocolate Coated 
Marshmallow One Half Egg 


ANALYSIS: Purchased in a Chicago 
variety store at 11% oz. for 10 cents. 
Appearance and size of egg are good. 
Wrapper is printed cellulose, printed 
in purple and gray. Light chocolate 
coating is fair. Center’s color was too 
deep, texture too tough, and taste 
was poor. 


REMARKS: Very poor quality. Over 
priced at 10 cents. Code 5E50. 
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SUPPORT 


Potassium 
OF Talib he: 







When you neutralize your Dutch 
Process Cocoa and Chocolate with 
SOLVAY POTASSIUM CARBONATE—you 
get best results. This quality neutral- 
izing agent helps you get that delec- 
table Dutch Process flavor every time. 
Make sure you get SOLVAY POTASSIUM 
CARBONATE. 


Available in the following forms: 
Dustiess Calcined 99%-100% 
Hydrated 83%-85% e Liquid 47% 


SOLVAY SALES DIVISION 
Allied Chemical & Dye Corporation 
40 Rector Street, New York 6, N. Y. 


BRANCH SALES OFFICES: —————— 

Boston + Charlotte + Chicago - Cincinnati - Cleveland 

Detroit + Houste + New Orleans + New York 
Philadelphia - Pittsburgh - St. Louis + Syracuse 





STANcase 
EQUIPMENT 


inside 
Oimensions 
Length —43\" 
Width — 22,4" 
Depth — 16” 


S 


STAINLESS STEEL TRUCKS 
FOR FONDANT CREAM &c. 


Write for descriptive literature of 
this, and other models available for 
immediate delivery. 


Manufactured by 
The Standard Casing Co., Inc. 
121 Spring St., New York 12, N.Y 


eelt) Mi hiem.!), sme.’ 
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Standard Model 


The Instant and Continuous Fondant Machine 
10 WAYS DIFFERENT 
10 WAYS BETTER 
3 MODELS TO CHOOSE FROM 


Write for illustrated booklet — You'll be glad you did. 


CONFECTION MACHINE SALES CO. 


37 W. Van Buren Chicago 5, Ill. 





Starch Trays 


@ At their best! 

@ At lowest prices! 
Masonite and Solid Wood Tongueg@ 
and Grooved Glued Bottoms 
Nailed—Cement Coated Drive 


Screws—Lock Corner and Water- 
proof Glued Hard and Soft Woods 


also: Dipping Boards—Starch Tray Dollies 
Pan Room Trays—Wire Bottom Trays 
Mould Boards 
And All Other Affiliated Wood Products 


Ask for FREE Sample—and quotation 


BAYWOOD MFG. CO.., INC. 


11-13 Sterling Pl. Brooklyn 17, N.Y. NE 8-9832 


SS 












KANDEX 


CONFECTIONERY STABILIZER 


Gives lasting freshness and smoother texture to your 
caramels and other chewy candies such as toffee, 
taffy, and kisses. Does not cook out. Each pound 
of KANDEX th d, or more, of your 
finest candy. SAVES TIME ‘and EXPENSE. 

Write for free testing samples—Dept. 400 




















a 
NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 


Chicago 3, Illinois 
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nounced by the Pennsylvania Railroad. The build- 
ing which will cost about $250,000 will be 50 by 
450 feet. More than half of it will be air condition 
to store chocolate. Construction is expected to be 
completed before the August Ist date. 


@ The Borden Co., has appointed John A. Oetze] 
as manager of its newly organized Safety and Fire 
Prevention Department, and Francis T. McGowan 
as safety director. 

Ernest C. Thompson has retired as director of 
laboratories for the Borden Company's Manu- 
factured Products Division. He is being succeeded 
by Raymond Powers, assistant director for the past 
four years. Mr. Thompson had been with the firm 
40 years. 


@® Polak & Schwarz announces the recent appoint- 
ment of Gustav Carsch as manager of the Chicago 
branch. Mr. Carsch has been connected with the 
firm as a sales representative in the Midwest terri- 
tory for several years. 


@ Golden State Co., Ltd., San Francisco, recently 
began general distribution of two new dry milk 
products, “Teknikan” and “Tekshure,” developed 
for use in chocolate coatings and caramels. The 
firm’s laboratories spent three years perfecting the 
products, and the experimental work was supple- 
mented by use tests by selected manufacturers. 


@ Monsanto Chemical Co. has established a food 
technology laboratory to investigate the application 
of chemicals in the food industry. This is one of a 
few such laboratories in the chemical industry. The 
laboratory, which includes the leavening research 
previously conducted by the company’s Phosphate 
Division, will serve Monsanto’s six operating divi- 
sions on problems related to food and food proc- 
essing. 


@ The Quartermaster Procurement Agency, III 
East 16th Street, New York City, command was 
assumed recently by Brig. Gen. Howard L. Peck- 
ham. 


@ Fritzsche Brothers, Inc., announces their latest 
wholesale price list and Fritzbro Reporter. These 
are available to those who buy in wholesale quan- 
tities. 








GIMBEL’S NEW YORK store recently devoted two of its — 

to displays of shelled Brazil nuts and ~e nut candy. Sales of 

chocolate covered Brazil nuts, off at cial price during 

the display period, are said to have Seennienee 1500 per cent. A 

ton and a half of the nuts were sold in this two-week period 
Photo shows one of the display windows. 
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Molasses a= (Continued from page 50) 


molasses to open-fire cooked hard candies. Nevertheless, 
this may be done by mixing warm molasses with dairy 
butter or coconut oil and placing it into a funnel at- 
tached to the air intake valve or petcock used to break 
the vacuum. 

This suggestion applies to candies processed in the 
old style closed vacuum pan and the more modern type 
yacuum pan with removable dome. Several times 
during the vacuum cooking of the hard candy, the air 
intake valve is opened which will permit a charge of the 
molasses-oil combination to enter the batch, and the 
foaming usually associated with the addition of molas- 
ses to high-cooked batches will be materially checked due 
to the presence of the butter or oil in the molasses. 

There is still another way to add molasses to vacuum- 
cooked and open-fire processed hard candy, including 
continuous cooker work, either with or without vacuum. 
A quantity of medium or high grade molasses is cooked 
on the open fire or in a closed or removable dome vac- 
uum pan to as concentrated a mass as can be accomp- 
lished without burning the molasses. The batch is cooled 
at once and portions of the concentrated hard taffy-like 
molasses are mixed into the hot candy batch on the cool- 
ing slab. It is the practice to make quantities of the con- 
centrated molasses flavor which is kept in covered con- 
tainers for use when needed. 

However, regardless of how molasses may be added to 
any kind of candy, the flavor will be no better than the 
quality of the molasses used. And, strange as it may 
seem, the same breed of torula wild yeasts, which causes 
fermentation in cream centers, has been used for genera- 
tions to develop the flavor of high grade molasses. 











V oorHeEs helps 
you make it better— 
for less! 


Voorhees Rubber Candy Molds saves 
you time, stops waste, simplifies opera- 
tions, and insures greater perfection. 


Made of the purest live rubber, Voor- 
hees are odorless and insure freedom 
from dust. They control moisture, and 
yield a better finished product. 


VOORHEES MOLDS are manufactured 
in all standard patterns, special holiday 
and novelty patterns or designs and 
brand markings made to your order. 



















Ask your Jobber or write 
for Catalogue "M5" 


VOORHEES 


RUBBER MFG. CO., INC. 
151 East 50th St., New York 22, N.Y. 
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WOLF — SHEFFMAN STARCH CONDITIONER 


Un ifo rm i 7 Uniform starch at proper temperature and moisture content regardless 


of outside weather conditions, results in uniform candy, eliminating 


Sa vi ngs Sau Properly conditioned starch reduces drying time, in turn saving floor 
space, starch and boards. 


Your inquiries on starch conditioning and cleaning systems cordially invited. 


JOHN SHEFFMAN 152 West 42nd St., New York 18, N. Y. 
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POSITION WANTED 





CANDY MAKER: First class all-around retail 

man. 45 yrs. old; 28 yrs. experience. Wil. 
go anywhere in U.S.A. but prefer Africa or 
South America. Available immediately. A-] 
references. Box A-5014, The MANUFACTUR- 
ING CONFECTIONER. 


POSITION WANTED: Chemist with long ex- 

perience in candy production, including 
flavors, colors, and all phases of manufac. 
turing. Box A-506, The MANUFACTURING 
CONFECTIONER. 


EXPERIENCED ENROBER MAN, also mould. 

ing and all kinds of chocolate work. Been 
employed by best of candy manufacturers 
in N.Y.C. Will obtain best references. Box 
A-5011, The MANUFACTURING CONFEC. 
TIONER. 


K. H. LORENZ, Ph. D. 

CONSULTING CHEMIST 

1716 Beverly Glen Pkwy. 
Chicago 43, Ill. 
Cedarcrest 3-1312 





HELP WANTED | 





WANTED: Experienced Enrober man to 

take care of three enrobers—steacy 
«ork. Give us the name of manufacturers 
by whom you have been employed for the 
past 10 years and wages expected. All cor- 
respondence strictly confidential, Box TF 
498. The MANUFACTURING CONFEC- 


SALES MANAGER—Company selling $2,- 

000,000 annually seeks experienced sales 
manager with proven abilities so that sales 
can be increased. Selling from coast to 
coast, factory located in Metropolitan area. 
Write giving all particulars including age, 
years of experience, names of firms worked 
for, etc. Box A-501, The MANUFACTURING 
CONFECTIONER., 


WANTED — WORKING SUPERINTENDENT 

between 35 and 40 years old who has 
had practical and varied candy making 
experience, particularly in the fine choco- 
late line. Our plant employs {rom 60 to 90 
people, and is located in a fairly large city 
in the Middle East. Will want man to star! 
July 15th. Reply in your own handwriting, 
stating age, personal background, complete 
experience, present salary and references. 
This is a steady job with an old established 
concern, and can develop into a respon- 
sible, long time connection. Box A-504, The 


MANUFACTURING CONFECTIONER. 
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CLASSIFIED 


When addressing box numbers, 
please address as follows: 

(Bex Number) 

The Manufacturing Confectioner 
9 South Clinton St. 

Chicago 6, Ill. 





ADVERTISING 


Classified insertion requests are 
sent to the same address. Rates cre 
35c per line of regular type: 70c 
per line for bold face or capita! let- 
ters; S6 per column inch for display. 
Minimum insertion is three lines. 
Rates are not subject to agency 
discounts. 











HELP WANTED (Contd.) 


MACHINERY FOR SALE | 





LOS ANGELES manufacturer needs a’! 

around candy man to plan for, supervise, 
train and coordinate our organization of 5 
people. Starting wage $350. Write Warren 
Woetkins, 768 Merchant Street, Los Angeles, 
California. 





SALES LINES WANTED 





WANTED: Candy and allied lines. We 
have 20 years sales experience in same 
territory of Florida, Georgia and Alabamc. 
3 salesmen. Hubert Brokerage Company. 
210-211 Candler Bldg., Atlanta, Georgia. 





Brokers... 


For new candy lines, list your firm 
in the Confectionery Brokers’ Sec- 
tien of THE MANUFACTURING 
CONFECTIONER and THE CANDY 
BUYERS’ DIRECTORY. Lew rate is 
only $15 @ year. 


THE MANUFACTURING 
CONFECTIONER 


? S. Clinton St. Chicago 6, Il. 














BUSINESS FOR SALE 





WILL SACRIFICE, small well equipped 
candy factory with air conditioning. Also 
two retail stores, modern and air condi- 
tioned. We also supply a number of retail 
outlets as agencies. Also some wholesale. 
Excellent opportunity to expand as we are 
well known for our quality & style o! 
candies. Established many years. Priced 
right, for the right party. Located 25 miles 
out of New York City. Box A-5012, The 
MANUFACTURING CONFECTIONER. 


HARD CANDY FACTORY, New Jersey, 20 

minutes from New York, completely 
equip>ed, profitable business. Ideal for 
candymaker. Capacity out-put 2000 lbs 
per day. Full Price only $4,000 cash. Box 
A-5015, The MANUFACTURING CONFEC.- 
TIONER. 





NEW—Hohberger Continuous Cooker 
with Pre-melt kettles for sale; used 
only a few months. Real buy! Box A- 
505, The MANUFACTURING CON. 
FECTIONER, 


MODEL M. Die Pop machine, a beautiful 

design and trade name. Also 360M 
paper sticks. Box TF-507, The MANUFAC. 
IURING CONFECTIONER. 


FOR SALE: Profitable confectionery with 

modern facilities for manufacturing own 
candy, ice cream, and pastry goods. Also 
has new modern remodeled kitchen for 
excellent dinner and lunch business. Lo- 
cated in the heart of a 250,000 populated 
city in the middle west. Has been under 
the same management for 28 years. Is an 
excellent opportunity for party or parties 
who are interested and know this type of 
business. Low rent, good lease for the right 
person. For any further in‘ormation write 
Box B-509, The MANUFACTURING CON- 
FECTIONER. 


One Rose R.A.F. 500 wrapping machine. 
Completely rebuilt. Box TF-303, The 
MANUFACTURING CONFECTIONER. 


1-20 ton water evaporator condenser with 
motor; 1-10 H.P. high pressure Mears 
Kane steam boiler, good condition; 1-200 
gallon and 1-250 gallon stainless steel tank 
with underneath propeller suitable for syrup 
and beverage; 1-12’ platform lift with 3 
H.P. gear-head motor. Box A-5010 The 
MANUFACTURING CONFECTIONER. 





Whether you're buying or 
selling, classified ads in The 
MANUFACTURING CON- 
FECTIONER bring quick re- 
sults. Low cost is only 35 
cents a line, 70 cents for 
bold face. 











THE MANUFACTURING CONFECTIONER 
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MUST BE MOVED IMMEDIATELY 
Specially Priced for Zuich Sate 


———, 


Highly 


Desirable 


























visit our Booth No. 112 


at the 


N.C. A. Confectionery Industries 
Exposition 


WE tite 


June 5-8 | 
GRAND CENTRAL PALACE 


New York 





.. Just Secured ...In Recent Operation 
..Fine Condition ...Now available for 


Immediate Delivery 


WASHINGTON COURT HOUSE CANDY CO. 


WASHINGTON COURT HOUSE, OHIO 
PARTIAL LIST OF EQUIPMENT 





THE BORDEN COMPANY 


DIXON, ILLINOIS 
PARTIAL LIST OF EQUIPMENT 


1—Wood Mogul! with 7 Pump Bars, 
assorted sizes. 

16” and 24” Enrober and Tunnel 
with individual Freon Cooling 
System. 

Il-National Equipment Hard 
Candy Cooker, 600 Ibs. cap. 

1—Berks Batch Mixer. 


2—Hildreth Form 3 Pullers, motor 
driven. 

2—Model K Kiss Machines. 
Batch Rollers — Cooling Tables. 

5—Baker Perkins JNM Mixers, 
motor driven. 

2—Werner and Pfleiderer 150 gol. 


6—50 gal. Savage Double Action 
patent Tilting Kettles, type F6, 
Copper and Stainless Steel. 


3—Savage 150 gal. cap. Single Ac- 
tion Gum Kettles. 

20—Dixon Caramel Wrappers, 
for wrapping %" x %” x Ve” 


20—Collum Water-Cooled Slabs, 4’ 
x 10’, 3’ x 8’, Steel and Stain- 
less Steel. 


2—Flow Master Homogenizers, 
Model MD-800 and Mode! 400. 


Complete Box Plant, S. & S. Top & 
Bottom Wrappers, Gluers, Single & 


Mixers, motor driven. Caramels. 


6—300 Ibs. and 500 Ibs. cap. 
Chocolate Melters. 


1—Gas Simplex Vacuum Fire 
Cooker with 2 Kettles, Stove 
and separate Pump. 


Double Scorers, Corner Stayers, 
Corner Cutters, Battle Creek 
Wrapper, Trucks, Scales. 


8—Glass-lined horizontal Glucose 
Tanks — 20,000 Ibs. cap. 


INSPECTION INVITED 
Can Be Arranged By Appointment 


For Information and Full Details . 
Write, Wire or Phone Collect to Our 
New York Office at CAnal 6-5335 


Established 1912 ieee 


* 
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Just Secured 


STEEL MOGUL. Excellent condition. Just 
taken out of operation. Will sell at a bar- 
gain price. Palmer Lozenge Machine, com- 
plete with Printing Attachment. 


PaO Oa Po oO ed 4,44 ,¢ Sof, J Sol p et 
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Mw 


ge Type Fé Double Action Patent 


National Equipment Fully Automatic Wood 
iting Kettle, 50 gal. cap. 


National Equipment Continuous Hard Candy 
Mogul. 


Cooker, 600 and 1000 Ibs. hourly capacities. 


We have a complete stock of 
CONFECTIONERY EQUIPMENT 
ery Type —Every Size — For Every Need 
SEND FOR OUR CATALOG | UR 35¢é 


—____ enol et t. meas 


CONFECTIONERY MACHINERY CO., INC. 


318-322 LAFAYETTE ST. * NEW YORK 12, N.Y. 











MACHINERY FOR SALE (Contd.) 





MACHINERY WANTED | 


MISCELLANEOUS (Contd.) 





FONDANT MACHINE, instant and continu- 

ous type, large model. 2-200 lb. stainless 
steel Savage marshmallow beaters, 3 yrs. 
old. Box A-5016, The MANUFACTURING 
CONFECTIONER. t 





MACHINERY WANTED «© ~ 





WANTED: 2 Package machinery wrapping 

machines Style CA-2. State serial, model 
number and price. Topps Chewing Gum, 
Inc., 237- 37th Street, Brooklyn 32, New 
York. 





URGENTLY WANTED: 1} Foil Wrapper for 

Chocolates, state age and lowest price. 
Box A-5013, The MANUFACTURING CON. 
FECTIONER. 








WANTED: Campbell Wrapper model 2W6. 
Box A-5017, The MANUFACTURING 
CONFECTIONER. 





CANDY MANUFACTURER will purchase 

hard candy department. Complete or 
individual machines. Prompt action. No 
dealers. Box B-5018, The MANUFACTUR- 
ING CONFECTIONER. 





MISCELLANEOUS 





CELLOPHANE WANTED: Cut sheets or 
rolls. Please advise sizes, quantities, 
type of material, colors. No quantity too 
large or too small. Box C-402, The MANU- 
FACTURING CONFECTIONER. 








WE BUY & SELL 





ODD LOTS + OVER RUNS + SURPLUS 


Of @SIient 


BAGS 


SHEETS*ROLLS-SHREDDINGS 
Cellorkane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wex - Glassine Bags, Sheets & Rolls 

Tying Ribboas—All Scotch Ta 

Colors & Widths Clear & 
Diamond “Cellophane” Products 
Harry L. Diamond Robert I. Brown 


“At Your Service” 
74 E. 28th St. Chicago 16, Illinois 














NATD Candy Program 


(Continued from page 28) 


factor in the distribution of candy at the wholesale level. 
Based on available recent statistics, 41 per cent of all 
candy and confectionery products are sold directly to 
the retail trade and to consumers. Fifty-three per cent 
of these products are sold through wholesalers. Of this 
53 per cent, the wholesale tobacco distributor is account- 
able for more than three-fifths of the total. That certainly 
stamps him as the major factor in candy distribution at 
wholesale. Because of this, he feels that the adoption of 
sensible merchandising methods and techniques in the 
handling of candy is the need of the day. 


Nationwide honeycomb coverage, coupled with in- 
creased consumption of the product, invariably contrib- 
utes to keener competition. That is our American com- 
petitive pattern. No one can fasten any justifiable criti- 
cism to it. We either accept the fundamental rules of a 
free competitive economy or we do not understand what 
free competitive economy really is. Competition, how- 
ever, like anv other endeavor, has its limitations, and is 
subject to ascertain restrictions voluntarily adopted by in- 
dustry itself or imposed upon it by federal or state 
statutes. 


Disturbing Trends Seen 


It is rather pointless to stress the legal restrictions on 
the latitude of competition in recent years. Most of us 
are more or less acquainted with the assortment of curbs 
on unbridled competition. What is especially disturbing 
is the seeming indifference of the manufacturers of candy 
and confectionery products (essentially food products) to 
the obvious mistreatment and abuse to which their mer- 
chandise is subjected. There is an apparent complacency 
on the part of these manufacturers regarding the sort of 
distributors they have and the methods employed in 
handling the merchandise. 


Full-Service Distributors 


It is frankly a sad criticism of the business sagacity 
and lack of foresight of an industry. With what con- 
sequence? That the handling of a large assortment of 
candy and confectionery products is gradually becoming 
uninteresting and unprofitable to full-service distributors; 
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to the type of distributors who employ seasoned sales or- 
ganizations, operate on efficient delivery service, extend 
reasonable credit, warehouse adequate inventories, and 
take vigilant care of the condition of the product. What 
will be the result? 

While these distributors will continue according ever- 
greater support and sales effort to their exclusive or 
semi-exclusive lines of package and kindred goods, they 
will, as a matter of enlightened self-interest and eco- 
nomic preservation, neglect the vast assortment of candy 
and confectionery products without which the expansion 
of the industry must come to a halt. 


Choosing Other Fields 


There seems to be a glaring lack of appreciation that 
the entrance of the wholesale tobacco distributor into the 
candy wholesaling business has had a healthy effect on 
its expansion; that the wholesale tobacco distribution 
business is sufficiently flexible to divert much of its at- 
tention to the promotion of countless other more profit- 
able products; that broadly speaking, the retail customers 
serviced by the tobacco distributor are more amenable 
and receptive than ever to the handling and marketing 
of a wider assortment of products; that, lacking the 
proper interest in his candy and confectionery depart- 
ment, he can, with the utmost of ease, divert his available 
efforts to other fields of endeavor; that he can choose 
the candy and confectionery items on which he wants to 
concentrate. 

There is still time; it is not yet too late for the manu- 
facturing division of the industry to take into full account 
this state of affairs lest they forsake by default their most 
active and efficient avenue of distribution. What steps 
can the manufacturer take immediately? 


A 
You can manifest a greater interest and concern with 
the condition of your product from the time it leaves 
your factory until it is purchased by the ultimate con- 
sumer. If its original quality is to be retained, the prod- 
uct must be properly and carefully handled in the whole- 
saler’s warehouse and in the retailer’s store. 


B 
Select your wholesale distributors not merely on the 
basis of their ability to supply the retail trade but espe- 
cially from the standpoint of their willingness to give 
your product the care and attention it needs in order to 
reach the consumer in wholesome and palatable condi- 
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New England States 


So. Atlantic States (cont'd) 


East No.Central States (contd.) 


East So. Central States 





JESSE C. LESSE CO. 
Confectionery 
Office and Sales 
161 Massachusetts Ave. 
BOSTON 15, MASS. 
Territory: New England 


1221—12th Avenue 
HICKORY, NO. CAR. 
Manufacturers’ Representative 
Candy & Specialty Items 
Terr: North & South Carolina 





Middle Atlantic States 


ROBERT L. MITCHELL, JR. & CO. 


JOHN E. SMITH 


Chain Store Merchandising 
Our Speciaity 

1428 N. Pennsylvania St., 

el. coln 3780 

INDIANAPOLIS 2, INDIANA 





A. CARY MEARS 





HERBERT M. SMITH 


109-17 110th St.—Virginia 3-8847 


OZONE PARK 16, NEW YORE 
Terr.: New York State 


P. O. Box 2415 
ROANOKE, VIRGINIA 


Candy and Specialty Items 


Terr.: Va., W. Va., & No. & So. Caro. 


Thorough Coverage Indiana Jobbers 


Room 203 


R. HENRY TAYLOR 
Candy Broker 

Box 1456—Phon> 4-2763 
LEXINGTON, KENTUCKY 

Territory: Kentucky and Tennessee 








ROGER ETTLINGER 
Phone Townsend 8-5319 
16525 Woodward Ave. 
DETROIT 21, MICHIGAN 








IRVING S. ZAMORE 
2608 Belmar Place 


SWISSVALE, PITTSBURGH 18, PA. 


29 Years Experience 
Terr.: Pennsylvania, excluding 
city of Philadelphia 


WM. E. HARRELSON 


Manufacturers’ Representatives 


RICHMOND 21, VIRGINIA 


5308 Tuckahoe Ave.—Phone 44280 


Terr.: W. Va., Va., N. & S. Caro. 


Terr.: Entire state of Michigan 


FELIX D. BRIGHT & SON 
Candy Specialties 

P. O. Box 177—Phone 8-4097 

NASHVILLE TENNESSEE 


2, 
Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 








WALTER M. GREESON CO. 
101 Smith Street 
CHIGAN 


—And All Ways” 








JAMES A BRADY CO. 
1018 Monsey Avenue 


ROY E. RANDALL CO. 


ae. ye Representutive 
meee cali P. ©. Box 605—Phone 7590 
SR gp st cto of the om i, 60. Cane 
candy and food trade in N. E. Terr.: No. & So. Carolina. 


Penna. ‘The Anthracite” 


Over 25 years in area 


Terr.: Michigan, Estab. Since 1932 


FLINT 3, MI 
“We Are At Your Service Always 


J. L. FARRINGER CO. 
FRANKLIN, TENNESSEE 
Established 1924 
Territory: Tenn., Ky., and W. Va. 
3 Salesmen covering territory 





— B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., 





ARKANS & ROACH 
607 Drexel Bldg. 
PHILADELPHIA 6, PENN. 


peeves Trade, Chains 


uper Markets 


Terr: Philadelphia & Eastern Penn. 


BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Jobbers and National Chains 
Terr.: Va., W. Va., Eastern Tenn 





THOMAS M. BRATTON & CO. 


220 Delaware Ave. 
BUFFALO, NEW YORK 
Covers New York State 

Candy & confections 


and Eastern Kentucky 


Contact Wholesale Groceries, Candy 


cago) Mich. (Upper Penn.) 





DONALD A. IKELER 
2037 E. Main Street 
KALAMAZOO, MICH. 
“* Territory: Michigan 








W. M. (BILL) WALLACE 
Candy and Specialty Items 
P. O. Box 472—111 Ru Bldg. 


DECATUR, GEORGIA 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 


Cover conf. & groc. jobbers, chains, 


dept. stores, food distrs. 
Pa., W. Va., & E. Ohio 


Terr.: Ga. & Fia. 
Thorough Coverage 


HARRY KISSENGER 
Candy—Novelties—Specialties 
3846 McCormick Ave. 
Phone Brookfield 9691 
Chicago suburb 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 





HURD-MORELAND CO. 
Moreland, Kentucky 





ENVOY SALES COMPANY 


280 Madison Avenue 
NEW YORK 16, N. Y. 
Murry Hill 4-1140 
Covering Jobbers, Department 


Stores, Grocery and Variety Chains, 


and Buying Offices. 
New York & New lersey 


Terr: 


Specialties 


Torr: Kentucky, East Tennessee 


Sales Representation Candy bars, 





G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 
Terr.: Wisc. & Upper Mich.—covered 
every five weeks. 





JOHN T. SOX CO. 
Box 605 


COLUMBIA, S&S. C. 


Manufacturer’s Representatives 
Have been representative 





CARL H. HUNSICKER 
6261 Magnolia St. 
HILADELPHIA 44, 
Candy Broker covering 
Philadelphia, Baltimore, Md. 
Washington, D. C. 


years in the states of South end 
North Carolina 


for 17 





WM. C. MITHOEFER 
6210 Tyne Avenue 

CINCINNATI 13, OHIO 

We specialize in cigars, candies 

specialties and novelties 





P. O. Box 1204 
CHATTANOOGA, TENN. 





South Atlantic States 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 


ATLANTA 3, GEORGIA 
Terr.: Ga., Ala., and Fla. 





HUBERT BROKERAGE CO. 


Candy and Allied Lines 
3 Salesmen 
Offices & Display Rooms 
210-211 Candler Bldg. 


ATLANTA, GEORGIA 
Terr.: 


bama for 20 years 


for May, 1950 


Florida, Georgia and Ala-| 


Candy & Specialties 
Complete coverage in Tenn. & Ala. 


O. W. DAVIS BROKERAGE CO. 





R. L. YATES 
15060 Stee] Ave., 
DETROIT 27, MICH. 


Terr: Michigan only 
Phone VE 8 1126 





SAMUEL SMITH 

2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAROLINA 
Terr: Tenn., Virginia, N. Carolina, 
S. Carolina 





East No. Central States 








Cc. H. THOMPSON 


1421 Sigsbee St., S. E. 
GRAND RAPIDS 6, MICHIGAN 
Terr.: Michigan including Detroit 


H. K, BEALL & CO. 
CHICAGO 6, ILLINOIS 
308 W. Washington St. 
Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 
isconsin 
25 years in the Candy Business 





ARTHUR H. SCHMIDT CO. 
815 Erieside Ave. 

14, OHIO 

Ohio. Member Nat'l, 
Salesmen Ass'n. 


Terr.: Conf. 





Ill. (excluding Chi- 


West No. Central States 





GEORGE BRYAN 
BROKERAGE CoO. 
306 Walnut Bldg. 
DES MOINES 9, IOWA 
Consistent and thorough coverage 
of wholesale candy and tobacco, 


wholesale grocery, chain store 


trade in central, eastern lowa 





ELMER J. EDWARDS 


CANDY BROKERAGE 
5352 3lst Ave. So. 


MINNEAPOLIS 17, Minn. 
Phone: Pa. 7659 


Terr.: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





GRIFFITHS SALES COMPANY 


725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 


We specialize in candy and 
novelties 


Terr.: Mo., Ill., and Kan. 


O. W. TAYLOR BROKERAGE Co. 
McGREGOR, IOWA 


Cover confectionery & qrocerv 

jobbers, chain-Dept. stores, Food 

Dist. Nebraska, Iowa, Minnesota, 
Wisconsin. 








West So. Central States 





H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
EL PASO, TEXAS 
Phone: 3-0503 
Terr.: Tex., N. Mex., and Ariz. 





W. S. STOKES 
Broker & Agent 
BATESVILLE, ARKANSAS 


Candy - Novelties - Specialties 





Buckeye Candy Club 





Terr.: Arkansas—Accounts solicited 
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West So. Central States (cont'd) Mountain States (cont'd) 


| 
| 


Pacific States (cont'd) Pacific States (cont'd) 





WM. E. MIRACLE COMPANY 
301 No. Market St. 
DALLAS, TEXAS 
Territory: Texas & Oklahoma 


FRANK X. SCHILLING 
Confectionery and Novel: 
Box 416—Phone 2 

BUTTE, MONTANA 


Complete comme 3 Montana, 
Idaho, am yoming. 





Mountain States 


Items 











CAMERON SALES COMPANY  & z BROKERAGE COMPANY 


5701 East Sixth Ave. 
DENVER 7, COLORADO 


Candies and Allied Lines 
Terr.: Colo., Mont., Idaho, Utah, | 
N. Mex. j 


New Mexico—Arizona El Paso 
ounty Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 





super-markets and department 


MAYCOCK BROKERAGE Co. 
573 West 2nd South 
SALT LAKE CITY, UTAH 


An eight man organization repre 
senting manufacturers for 76 con- 
fectionery, tobacco, drug and gro- | 
cery jobbers in Utah- Idaho territory. 


|every six weeks. 
business. 
| 


| Personal service to 183 jobbers, 


stores. Backed by 26 years experi 
ence in the confectionery field. We 
call on every account personally | 
Candy is our 





Pacific States 





Confectionery 
— with Industry since 190! 


MALCOLM S. CLARK CO. 
14872 Valencia St. 
No. Cal.; Nev.; & Hawai: 
SAN FRANCISCO 10, CALIF 
923 E. Third St.—Southern Californian 
LOS ANGELES 13, CALIF. 
Terminal Sales Bldg 
Wash., N. Idaho 


CARTER & CARTER 
Mfr’s Agenis 


Connecticut St. 
Phone: Main 7852 


SEATTLE, WASHINGTON 


Terr.: Wash., Ore., Utah, Ida., 
Mont., Nev., Wyo. 








SAN FRANCISCO 5, CALIFORNIA 


903 Park Road 
Ariz., New Mex., W. Tex: 


SEATTLE 1, WASH. 
| 
EL PASO, TEXAS 


BELL SALES COMPANY 
100 Howard Street 





JIM O’ROURKE 
$111 Hillrose St., 
SUNLAND, CALIFORNIA 


(Suburban to Los Angeles 
terr: California & Arizona 


Gaty & Food Specialties 
. Reno, Nev., 
we eA Islands 





420 Market St.—Phone Garfield 769( 


Terr.: Calif., Ore., 





SEATTLE 22, WASHINGGTON 


Manufacturers’ Representative 
1705S Belmont Avenue 


Terr.: Wash., Ore., Mont., Ida., 


SAN FRANCISCO, CALIF. 


Wash., Mont. 
Ida., Utch, Wyo., Nev., Ariz. 





JERRY HIRSCH 
Manufacturers’ Representative 
Candy and Specialty Items 

4111 E. 4th St. 

TUCSON, ARIZONA 


Territory: Arizona, New Mexico, 
& El Paso, Texas 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 


SEATTLE, WASH. 


Over 20 years in this area. 


Territory: Wash., Ore., Ida., Mont. 





Utah, Wyo. 





GENE ALCORN & CO. HARRY N. NELSON CO. 
1340 E. 6th Street 


112 Market St. 
LOS ANGELES 21, CALIFORNIA SAN FRANCISCO 11, CALIF. 
383 Brannan ee 


Established 1906 
SAN FRANCISCO CALIF. Sell Wholesale Trade Only 
Territory: State of Couicenie Terr.: Eleven Western States 








tion. Don’t operate on a “catch-as-catch-can” basis. 
Make it more interesting for your distributors so they 
will take special interest and pride in handling, selling 
and promoting your product. 


Cc 
Give due consideration to the needs of the distributor 
who provides a sales, delivery, and credit service. It is 
a matter of elementary economics that, without the sup- 
port of the distributors who provide these services, the 
distribution of candy and confectionery products would 
be vastly curtailed. 


D 

The manufacturer either does or does not need the 
service distributor. If he needs him, he ought to recog- 
nize his status. If he doesn’t need him, he ought to ig- 
nore him. The failure to distinguish between the sales- 
delivery-credit wholesaler and the wagon peddler is in- 
deed a sad commentary on the business statesmanship 
of most of the manufacturers of candy and confectionery 
products. 


E 

Treat your wholesale and retail distributors fairly 
and equitably. Certainly no manufacturer is warranted 
in seeking or expecting the cooperation of wholesale dis- 
tributors when his merchandise is offered to the consum- 
ing public by direct-buying retailers at prices which, in 
many instances, are below those the wholesaler is billed. 
In our opinion, the manufacturers should reexamine the 
long-range benefits to be derived from utilizing the fair 
trade laws to prevent the exploitation of their products 

“loss-leaders.” 

In closing, let us emphasize with all the force at our 
command that the wholesale tobacco trade is vitally 
interested in the expansion of the candy industry. The 
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wholesale tobacco trade, as a primary factor in wholesale 
distribution of candy and confectionery products, is 
ready and willing to play a stellar role in elevating the 
standards of the distribution of candy products. The 
mere fact that the wholesale tobacco trade, within 
comparatively short period, has become the most effective 
transmission belt of candy and confectionery products 
from the maker to the ultimate consumer is an eloquent 
manifestation of its potency in furthering the sale of 
these products. 

It would be nothing short of tragic were the candy 
industry to lose the dynamic services of such a mobile 
factor in the American distribution economy. 

This convention provides positive evidence of the extent 
to which numerous industries are clamoring for the 
tailor-made services of the wholesale tobacco distributor. 
Yet—ironic as it seems—the candy and confectionery 
industry, which for many years has had this powerful 
and efficient channel of distribution completely at its 
disposal, now seems to be in the process of alienating it. 


@ Peter Paul Co.: Brisacher, Wheeler & Staff, San 
Francisco, has been named by the Peter Paul Co., 
to handle its national television advertising, it was 
announced recently. The agency, which has offices 
in New York, has also secured part of the Peter 
Paul radio and newspaper advertising in the East 
where it is currently conducting test campaigns in 
both mediums. 


@ Wm. Wrigley Jr. Co., reports net income of $12,- 
409, 356, equal to $6.30 per share for 1949, against 
$11,455,114 in 1948 and share earnings of $5. g2. 2. 
Cox, president, states net sales and net earnings for 
1949 were the highest in the history of the company. 
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IGHEST LICORICE BID: Dr. H. D. 

Adelman, Bloomington, IIl., op- 
tometrist, recently paid $20 for a bar 
of Switzer’s “Old Fashioned Lico- 
rice.” Stating this was “perhaps the 
highest price ever paid for a bar,” 
Switzer’s explained. Dr. Adelman 
had made the $20-bid as a result of 
a special “Polio Auction” broadcast 
during the Bloomington annual “Po- 
lio Fund Drive,” that he was the high 
bidder, and that the bar was person- 
ally delivered to Dr. Adelman’s home 
about a mile from the broadcasting 


studio. 
cs * oo 


CCIDENTS VS. SWEETS: The “sweet 

treatment” is to be applied at 
B. F. Goodrich, in Akron, Ohio, as 
an anti-accident measure. All em- 
ployees in departments which do not 
report any disabling injuries in a 
given month will be presented a free 
candy bar. Other employees in hard- 
luck departments will receive a free 
package of chewing gum instead. This 
message will be on the package: 
“Sorry, no candy. Here’s something 
to chew on—work for no disabling 
injuries. Hope you enjoy your candy 
next month.” 

* * * 


OLDENROD LIRORICE: Bane of hay 
fever victims, goldenrod can 
now be made to yield a sweet oil 
that imparts a licorice flavor to candy 
and chewing gum, it’s reported. Most 
promising of the 39 species investi- 
gated is the variety known as sweet 
goldenrod, which grows wild from 
southern New Hampshire to Florida 
and west to Missouri and Texas. Long 
lasting licorice flavor is contained in 
a colorless oil with a pleasant odor 
similar to that of the conventional 
licorice flavoring, oil of anise. Oil 
of goldenrod can also be used in in- 
secticides and deodorants as well, 
says the report. 


ae * * 


“Dagcag MIX: In Milwaukee a wom- 
an turned down bridge mix be- 
cause her party was “going to play 
canasta.” . . . In Bavaria a firm has 
produced a plate made of waffle bat- 
ter with a thin coating of chocolate, 
so that the plate can be eaten after 
being eaten off. . In New York, 
at Gatti and Ruggeri’s, 406 Avenue of 
the Americas, good-to-eat candy dolls 
are heine offered. The Jacquin can- 
dy babes are imported from Paris and 
are available in two sizes: 114 inches 
long and 1 inch long. 
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“Aluminum Cooking Utensil Co. ....Apr. ‘50 
“Ambrosia Chocolate Co. ...............0000 14 
“American Food Laboratories, Inc. Apr. ‘50 
*American Machine & Foundry Co. Apr. ‘50 


American Paper Goods Co. .................. 40 
*Anheuser-Busch, Inc. ...................... Nov. “49 
Ty a sircticaiccvensctiniatatanivinasebenetienchen 17 
OT Gc TRB. cccececseiccseseseeseesieeenesie 14 
Associated Bag & Apron Co. ........ Apr. ‘50 

Baker, Walter Chocolate and Cocoa 

Div. of General Foods Corp. ............ 13 
*Baywood Manufacturing Co. ................ 64 

“Dated Be Ga ekccecccssessecercecsseccsssves 12 
Blanke-Baer Ext. Preserving Co. ....Jan. ‘50 
*Blumenthal Bros. ..................:00000+ Mar. ‘50 
*Burke Products Company ................ Feb. ‘50 
SE III II onesoniendsacinstionscncptisipriedion 56 


“California Almond Growers Exchange 57 
“California Fruit Growers Exchange.... 


SESS EE RR ek SP acl oa 11, 20, 51 
*Carle & Montanari, S.A. ..............000000 8 
Cell-O-Core Corp.  ...........csccssseeees Apr. ‘50 
“Chocolate Spraying Co. ................cc000 59 
Cincinnati Aluminum Mould Co.....Apr. ‘50 
*“Clitem Femina Bie ncccecccccccsccseceess Apr. ‘50 
“Confection Machine Sales Co. .............. 64 
Corn Products Co., Inc. ...........ccccsseeeees 48 
*Currie Manufacturing Co. ............ Aor. ‘50 
*Detecto Scales, Inc. ...................000+ Apr. ‘50 
“Diamond Cellophane Products ............ 68 
“Dede 6 GaeOth, BC. ......0000cecccescerseecesenseee 16 
PR GHIREE GID. ...020s0ccecececsesesees Apr. ‘50 
a ia ac scesseseideszecigiasininniitin 59 


*Durkee Famous Foods, Div. of Glidden 
SE gedpa ss Eo Se ae 


*Economy Equipment Co. ...............:0:00+ 60 
Enterprize International ........................+ 42 
Ee I ccBhinecinecennecietinstcecseticentannesine 41 
“Fritzsche Brothers, Inc. ..................000-:0++ 4 
I I sais cansasnntiopntanstdenctbiownies 61 
General Mills, Inc., Special 
Commodities Div.,  ................ Apr. ‘50 
*Givaudan Flavors, Inc. .................. Feb. ‘50 
*Glidden Company ...................ccscscceeceseees ) 
|, ener 2nd Cover 
» See eases emsases 37 
Heekin Can Co., The ...............:000 Apr. ‘50 
Hildreth Pulling Machine Co. ...... Mar. ‘59 
*Hooton Chocolate Co., The ........ Feb. ‘50 
TE as TIED seassecccsccescepssvoncsvesiocenbors 18 
“Ideal Wrapping Co, .............cccccsssceeseees 40 
Jiffy Manufacturing Co., Inc. ........ Apr. ‘50 
I WII TINS, cs cniscnsscnbtiogsiniecbevaapiton 32 
*Kohnstamm, H. & Co.. Inc. ..................:. 7 
EE Ferree 57 
Land O'Lakes Creameries, Inc. Apr. ‘50 
*Lehman Company. Inc., J. M. ...... Apr. ‘50 
*Lueders & Co., George 0.0.0.0... 56 
Lynch Corporation Package Machine 
Es tall destialaaditaminnaihoasaebaiidinaianaiees 44 


“Magnus, Mabee & Reynard, Inc. Feb. ‘59 
Manufacturing Confectioner Pu‘). Co. 
thet denipree <5 A RS ol 32, 34, 63 


“For detailed Reference Data, See The “Purchasing E 





. 
“Merckens Chocolate Co., Inc. ................ 55 
Miller Wrapping & Sealing Machine 

Ng Serta ide deeelaien iis oc rota 39 
» fF o> Yee Apr. ‘50 
“National Equipment Corp. ...................... 10 
“National Food Products Co. .................... 64 
“National Sugar Refining Co. ........ Mar. ‘50 
*Neumann-Buslee & Wolfe, Inc. .............. 60 
“Norda Essential Oil & Chemical Co.., 

SUITE Poona cithiliciieronistabalinascticunscehatgltad 4th Cover 
*Oakite Products, Ime. 2................cccccceeseee 62 
SI WEY Mibineretiethaccooreinennanhenitl 45, 46 
“Package Machinery Company ... 30 
Databoy Pewastas Be, ........0cseseesersesscessess 43 
Paradise Fruit Company, Inc. ........ Jan. ‘50 
*Penick & Ford, Lid.. Inc. ..............:.:00000 60 
“Peter Partition Corp. .............00+ Apr. ‘50 
Peerless Confectionery Equipment Co. 59 
“Pfizer & Co., Inc., Chas. ............ 3rd Cover 
“Phillips Co., Inc., Charles R. ................ 20 
“Pitt & Sons Co., The C. M. ............ Jan. ‘50 
Polak’s Frutal Works, Inc. .......... Apr. ‘50 
Quaker Oats Co., The ..................... Jan. ‘50 
“Racine Con’ectioners Machinery 

poe ANS EA Loreen 62 

“Riegel sical 33 
Te I I nk cums 53 
EN ae a A 53 
“Robert E. Savage Company ................... 58 
“Seneff-Herr Co., Inc. ................0004. Apr. ‘50 
2 A ee 50, 65 
I I ain cic sccsececsoncoions 12 
“Solvay Sales Division. Allied 

Chemical & Dye Corp. ..............cc00000 63 
CR RII Sidisrickciossoipserindsvcinssseontine 54 
PR I aes Bhs Te nnvctesccsevensvesesescones 15 
*Standard Casing Co., Inc. .................000 63 
*Stehling Co., Chas. H. .................. Jan. ‘50 
Stromberg Time Corp. .................... Apr. ‘50 
Sugar Information, Inc. .................. Apr. ‘50 
“Sweetnam, Geo. H., Inc. ..................css0ee 38 
I a adehansiuel Apr. ‘50 
2 REE SE Se renee wee ee 34 
Thilmany Pulp & Paper Co. .................. 35 
“Union Confectionery Machinery Co.. 

ES rn Ca, heen aee eee ee 67 
Union Storch & Refining Co. .................. 49 
*Universal-Engel Paper Box Co. ....Sept. “49 
Vacuum Candy Machinery Co. ............ 62 
Van Amerincen-Haebler, Inc. ............ 3 
*Voorhees Rubber Mig. Co.. Inc. ............ 65 
“Voss Belting & Specialty Co. ................ 6 
“Warfield Chocolate Co. ................ Apr. ‘50 
“Weinman Brothers, Inc. ................... 42 
“Werner, John & Sons, Inc. .................. 18, 61 
“WER: Ridder Cees ..c..cc..cc.c0cccecccceccepe0 32 
Western Confectionery Salesmen’s 

pS SRR ie FR Rea a an. ‘50 
“Whitson Products Div. of the Borden 

sickle abet osaocsbonkanadapen teas camaieeial Mar. ‘50 
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@ Burrell Belting Co. announces the removal of its 
plant and office to 7501 North St. Louis Ave., 
Skokie, Ill., effective as of May 1. Telephone num- 


bers are Ambassador 2-8111 or Skokie 6007. 


® Pennsylvania Manufacturing Confectioners’ Ass’n 
announces the 39th annual meeting and convention, 
at Galen Hall, Wernersville, Pa., on June 28, 29 and 
30th. Golf tournament is Wednesday afternoon, 
June 28. Following committees were appointed: 

ARRANGEMENTs: J. A. Bachman, chairman, Bachman 
Chocolate Mig. Co., Mt. Joy ; Col. C. L. Supplee, Frantz 
Candies, Inc., Lancaster; A. G. Peterson, Corn Prod- 
ucts Sales Co., New York. 

GOLF: A. G. Peterson, chairman; R. F. Keppel, 
Keppel’s Inc., Lancaster ; Ira W. Minter, Minter Bros., 
Philadelphia ; John Henry, DeWitt P. Henry Co., Inc., 
Philadelphia ; H. F. Dresel, Felton Chemical Co., Inc., 
Philadelphia. 

At press time the fourth annual production confer- 
ence at Lehigh University was being held. A complete 
report on the conference will appear in the coming issue 
of THe MANUFACTURING CONFECTIONER. 


@ The American Ass’n of Candy Technologists will 
hold its second annual meeting on Tuesday, June 
6th, 1950 at 3 p.m. at the Waldorf-Astoria Hotel, 
New York, at which time a new slate of officers 
will be elected. 


® Lamont Corliss & Co. president Clive C. Day, 
announces plans for the final separation of Lamont, 
Corliss & Co. and the Pond’s Extract Co. are now 
completed. The firms will now independently pro- 
mote, sell, and distribute their products. H. K. Phil- 
lips, former merchandise manager, has been ap- 
pointed vice-president in charge of operations of 
Lamont, Corliss & Co. Donald Cady, recently named 
as vice-president, succeeds Mr. Phillips as mer- 
chandise manager. With these changes the sales 
department of Lamont, Corliss & Co. has been re- 
organized as follows: Gordon Lamont, vice-presi- 
dent, director of sales; Donald Cady, vice-president, 
merchandise manager; M. H. Saxe, vice-president, 
manager bulk sales ; Thomas F. Corrigan, sales man- 
ager; John Fairgrieve, assistant:sales manager; and 
Jeremiah P. Pitts, assistant to sales manager. 


@ Nutrine Candy Co., Chicago, recently appointed 
Edgar A. Jett, II, vice-president, it is announced by 
B. H. Goodman, president of the firm. Mr. Jett re- 
cently resigned as assistant director of Armour Re- 
search Foundation of Illinois Institute of Technol- 
ogy to accept his present position. 


@ American Chicle Co. elected P. L. Beeker, presi- 
dent, succeeding T. H. Blodgett who continues as 
chairman of the board. J. Hoppenfield was named 
vice-president and secretary. 


® Clinton Foods, Inc., reported to stockholders re- 
cently the greatest sales volume and net profit in 
the history of the company. Charles W. Metcalf, 
president, in his annual report showed net earnings 
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up from $853,652 in 1948 to $3,912,712 in 1949, which 
are equivalent to $3.67 per share on the 1,058,597 
shares outstanding as of December 31, 1949, as 
against $1.14 per share on the 750,995 shares out- 
standing on December 31, 1948. 


Mr. Metcalf announces the appointment of H. H. 
Stansbury as public relations director of the com- 
pany and its subsidiary divisions. 

Clinton’s corn milling division has added Emmett 
W. Wainwright to its Memphis, Tenn., bulk sales 
staff. He will service the baker and confectioner 
trade in Tennessee, portions of Alabama, Missis- 
sippi, and Louisiana. 

Paul A. Young, now identified with Clinton’s 
bulk sugar, syrup, and starch sales at 15 McGrath 
Highway, Sommerville, Mass., has taken over the 
territory formerly covered by O. W. Hixon, who 
passed away last February. 


@ Bullock’s Inc., of Los Angeles, recently elected 
Walter W. Candy president. Candy was with the 
Busy Bee Candy Co., which his father founded, 
about a year before the family sold its interest 
in 1935. 

Rhobie Sargent, candy buyer for the Pasadena 
store, was recently married to C. H. Leighton. She 
has retired from the firm. 


@ Fritzsche Brothers, Inc., vice-president and tech- 
nical director, Dr. Ernest Guenther, was the guest 
speaker at a meeting of the New York Section of 
the American Ass’n of Cereal Chemists held recent- 
ly. His talk was built around his colored motion 
pictures featuring “Production of Essential Oils in 
the Western Hemisphere.” 


@ The Candy Production Club of Chicago was 
played host to by the Wabash Fibre Box Co., sup- 
plier to the confectionery industry, at the club’s re- 
cent meeting at the Furniture Club in Chicago's 
American Furniture Mart. Wabash Fibre Box, in 
being host to the Production Club, celebrated its 
25th anniversary. John Connors, member of the 
Production Club’s program committee, is manager 
of Wabash Fibre Box Co.’s Chicago sales office, 
located at 300 W. Adams. 


@ The Wilson Candy Co., San Francisco, Calif., is 
now making wholesale distribution of its products 
direct to retailers in California, Oregon, and Wash- 
ington. This distribution is handled by the firms’ 
salesmen, according to Ernest Wilson, president. 
The job was formerly handled by a brokerage house. 


@ Chiodo Candy Co., Oakland, has appointed Cow- 
ley Distributors, San Francisco, as exclusive rep- 
resentative of its lines, handling all outlets in San 
Francisco. In Los Angeles, the Cowley concern is 
distributing the Chiodo products in all outlets ex- 
cept department and chain stores. The Cowley Co.. 
located at 435 Locust Street, was established two 
years ago by Victor Cowley. 
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e Flavor registers here. The better the 
flavor the better the taste. The better the 
taste the greater the sales. 

» Pfizer Citric Acid enhances the flavor of 
your candy . . . gives it a taste that loosens purse 
strings. What’s more, Pfizer Citric Acid dissolves 
readily thus speeding production, and its superior 
quality ensures even acidulation every time. 

Pfizer Citric Acid is available as the U.S.P. 
product and as Anhydrous Citric Acid. Anhydrous 
Citric Acid is a money saver because you don’t 
pay freight on water. Write today for information on 
how easy it is to change over. Chas, Pfizer & Co., 
Inc., 630 Flushing Avenue, Brooklyn 6, N. Y.; 

425 North Michigan Avenue, Chicago 11, Il. ; 
605 Third Street, San Francisco 7, Calif. 
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Use Norda Cherry Flavor because cher- 
ry’s so popular. In a recent Maine-to- 
Oregon poll to find the best-selling 
candy flavor in movie theaters, cherry 
flavor came out No. 1. 


Norda Cherry Flavor is rich with true 
cherry taste. It has the familiar good- 
ness of the juicy, plump, ripe, red fruit. 


Try Norda Flavor. Test it—compare it 
—for flavoring power, quality, constant 
purity, real cherry taste. Depend on 
Norda genuine and fine imitation 
Cherry for superior candies, gelatins, 
syrups, mixes, and fillings. 


Prove to yourself Norda Cherry pays. 
Send for free samples, and free Flavor 
Catalogue, too. Ask Norda for yours Norda Cherry ... 


today. Another “Favorite to Flavor It” 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y. 


CHICAGO + LOS ANGELES + ST.PAUL + MONTREAL + TORONTO + HAVANA + MEXICOCITY + LONDON ~- PARIS 








